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GQ WAYS LONG SURPASSED 
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Streamline Your Curing — 


Safely and Dependably with 
PRAGUE POWDER 


i i i te 


The B.A.I.’s acceptance of controlled use of nitrite in 1925 
marks the last step in the slow change from s/ow curing ingre- 
dients used in 1895. But no scientific method of uniting and 
controlling curing ingredients came wntil The Griffith Labora- 
tories introduced PRAGUE POWDER. 


"Flash Fusing’’ Puts PRAGUE POWDER 
In a Class by Itself 


With PRAGUE POWDER came progressive changes—in less- 
costly curing methods, shorter curing time, and higher stand- 
eer aiic ards of dependability. And these changes are still going on... 
as more processors try PRAGUE POWDER, the only cure made 
by Griffith's patented, “flash-fusing” process. The now famous 
process that unites nitrate and nitrite with sodium chloride to 
form fluffy PRAGUE POWDER crystals. 
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Dissolves 15 Times Faster 


Used as a rubbing and chopper cure, fluffy PRAGUE POWDER 
dissolves 15 times faster than a dry-mixture of the same propor- 
tions. No wonder it cures so fast as a pumping pickle, where 
color and flavor-development is likewise so vital in producing 
popular, fast-selling meat. 

Prove to your satisfaction that it’s time to change to PRAGUE 
POWDER. Write us for details today. 


Prague Powder (Reg. U. S. Pat. Off.) 
Made or for use under U. S. Patents 
2054623, 2054624, 2054625, 2054626 









we is BABS 
The Griffith Laboratories. Inc. 


+ 27 YEARS - 
In Conada—The Griffith Laboratories, Ltd. Pr "4480 


7 i7¢p 


EMPIRE ST.—LOS ANGELES 11, 49TH & GIFFORD STS.—TORONTO 2, 115 GEORGE ST. 
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OUTSTANDING NEW PRODUCT 
Costs only cent 
About a dai 


20 MILL 














ACIDS - 


Basco-TEX Genuine Plastic Coated Aprons 
outstanding advance in protective clothing in 
They do not need laundering but are merely 
off with a damp cloth. They save their small cost ¢ 
and over again. They are light in weight and pr 

the utmost in wearing comfort. 





PRICES—— SIZES— COLORS 
wierTe—< Mill Plastic BLACK —22 Mill | ees 
eee ~ $6.62 per doz. See 
ie +4 7.63 per doz. et eeeys balslae 116 pergee 
36 . = aceite sae ole 7.96 per doz. aS 
rein nga ania 8.85 per doz. 36 x 44 15.80 per 


.00 per dozen pair 


‘a BLACK—Cenica 

BLACK or WHITE 27 x 36.......... $12.90 per dem 
8 Mill Plastic SRE. .cas< ovens 14.00 per dex. 
Di answaees ae $ 9.00 per doz. ES 18.33 per doz. 
Seeeeeess 9.75 doz. 36 x 44........... per 
OO. ea 11.15 per doz. Full Length Sleeves 
2 = 46 cect 13.65 per doz. per dozen pair 

$10.65 per dozen pair sal Sanbe cor denen pub 


0. 
Leggings, Hip Length 
$13.10 per dozen pair 





MAROON — Coated Noeprone Extra Heavy 20 Mill Plastic 
Se a csavecatn 12.90 per doz. BT BEB. cccscccees 4.20 per doz. 
Ee per doz. SUEY c ccccccess 1 per 
C—O Sa 18.33 per doz. BO BED. .cccesccn 20.15 per dex. 
Pull Length Sleeves See | Rice Mes 
u u 
henitl Ems per dozen pair , = per dozen pair 
gings, $23. ne Leggings Length 
“ 50 per dozen pair = $25.75 por dozen pair 


ALL PRICES F.0.B. CHICAGO Minimum order 1 dozen 
ORDER BY PHONE OR MAI 


CONSULT US FOR shower curtains, partitions, covers, bags and 
other items of plastic coated and standard textiles. 


Free Sample Swatch on Request 


ASSOCIATED BAG & APRON C0. 


222 W. Ontario St., Chicago 10, Ill. ¢ Phone SUP erior 580 
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INSTANTANEOUS 


- SLASH YOUR FUEL BILL 25%: 


Experience has proved that 
most firms can actually save 
25% or more on fuel bills 
when they change to PICK, the steam 
injection heater with the automatic 
“pressurizer piston.”» With PICK there 
is no waiting for water to heat, no stor- 
age tanks—and the exclusive “pressur- 
izer piston” guarantees Constant uniform 
temperature. You simply set the ther- 
mostat, open the water valve and you 
have hot water. Any temperature can be 
instantly secured and accurately main- 
tained. 


Pre-engineered and factory assembled— 
a PICK INSTANTANEOUS HEATER 
is “custom-selected” to fit your plant 
needs. Seven sizes with maximum Ca- 
pacities of 10 to 200 gallons per minute 
means adequate hot water, without loss 
or waste. 


« An exclusive patented Pick feature 


Write Dept. 11 for complete 
information and specifications. 


Made by 


PICK MANUFACTURING CO. 
WEST BEND, WISCONSIN 


HEATER 






















> }UST TURN A VALV: 
to “RASS the SLT” 
ANYWHERE IN YOUR PLANT 


77 NN HOW THE LIXATOR WORKS 
‘Mm 4 | oT . 


Put an end to SALT HANDLING with 
The LIXATE PROCESS for making brine 


Weigh these production savings: 








e Eliminates shoveling salt from storage 
e Ends hauling salt around the plant 

e Saves time wasted in making brine 

e Stops waste of salt by spilling 





e Assures accurate salt measurement tn the upper sene—Flowing through atin 
of rock salt which is continuously replen- 
: ished by gravity feed, water dissolves salt to 
Economical LIXATE BRINE made from Sterling Rock Salt has form 100% saturated brine. In the lower 
zone—Through use of the self-filtration 


brought users savings as high as 20%. Completely automatic, principle originated by International, the sat- 
urated brine is thoroughly filtered through 


. : ° : a bed of undissolved rock salt. The rock 
the Lixator can be placed right at salt delivery or storage point. sale ieoaif Sieers the beine. Mocking eal 


It supplies 100% saturated, free-flowing, crystal-clear brine by aseded. 


common steel piping to as many points in your plant as you WHAT THE LIXATOR PROVIDES 


Chemical and bacterial purity to meet 


wish... over any distance... by gravity flow or conventional the mest exacting standards fer beine 


pump and piping equipment. You simply turn a valve for pure, Unvarying salt content of 2.65 pounds 


° . : il i 
self-filtered brine that meets the most exacting chemical and ee 


P ‘ ° Crystal-clear brine 
bacterial standards for every salt need. It will pay you to inves- ™ 


- = Continuous supply of brine 
tigate the Lixate Process for your plant. 
Automatic salt and water feed to Lixator 


Inexpensive, rapid distribution of brine 
to points of use by pump and piping 








Completely flexible, a Lixate installation can 
i] be made to supply any needed brine require- 
ment. No costly investment is required. The 
] Lixator pays for itself out of savings. See how 


others have saved—write now for your copy : * 
of “The Lixate Process for Making Brine.” / fe 
re A AOCES 


for making brine 
INTERNATIONAL SALT COMPANY, IN‘ 


Scranton, Pa. 
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for Proper Protection of your Meat Products 


specify EAGLE BEEF’ TEXTILE COVERS! 


Give your quality meats the protection they 
deserve. Order EAGLE Covers for positive 
protection from dirt and handling, and for 
eye-appealing quality. 

Selected materials and modern manufac- 
ture count for the ever increasing demand for 


EAGLE Covers. Let us know your requirements. 


HAM BAGS 


SECUR-EDGE 


ke 


\ ir BUTT TUBING 





TRUCK COVERS 


STOCKINETTE 
BEEF TUBING 


MUSLIN & CHEESECLOTH 
BOLT & BALE 

BARREL COVERS BEEF CLOTH IN ROLLS 
BOLOGNA TUBING BURLAP BAGS 
CANVAS PRODUCTS CATTLE WIPE 
CHEESECLOTH COTTON BAGS 
FRANKFURTER BAGS HAM TUBING 
*FRIDGI-NETTE FOR FROZEN POULTRY & FOODS 
POLISHING CLOTHS SECUR-EDGE SHROUDS 
STOCKINETTE BAGS TIERCE LINERS 
TRUCK COVERS SHROUD PINS—SKEWERS 


“NEW AND IMPROVED STOCKINETTE FOR FROZEN 
FOODS, MANUFACTURED BY EAGLE BEEF CLOTH CO. 


A. 


g 
. 


’ 


2 


a — 


FRIDGI-NETTE FOR FROZEN POULTRY 


Manufactured by 


EAGLE BEEF CLOTH CO. 


315 CHRISTOPHER AVE. BROOKLYN 12, N.Y. 


Makers of Textile for Meats Since 1929 


7 al 


The National Provisioner—February 15, 1947 





SYLVANIA’ CASINGS 


€ 








Bologna, ham, loaves, whatever the 
type of processed meat—there is a 
Sylvania Casing to preserve its form 
and flavor... give it the attractive 
appearance that means sales. Sylvania 
Casings’ dependable strength means 
easy stuffing and tying. They stand up 
in the smoke room and steam room... 
reduce breakage ... minimize rejec- 
tions. 


Your trade-mark or special design, 
worked out in one or more permanent 
colors, adds immeasurably to the dis- 
tinctiveness of your product. 


Made only by SYLVANIA DIVISION des 
AMERICAN VISCOSE CORPORATION 5 3 7 
Plant: Fredericksburg, Virginia * General Sales Office: 122 E. 42nd Street, New York 17, N. Y. Qt 


Casings Division: 111 North Canal Street, Chicago 6, Illinois Reg. Trade Mark 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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Here is Thermo King’s answer to the 
demand for a small-truck mechanical 
refrigeration unit. Thermo King Model 
E assures positive refrigeration for 
frozen foods, meats, dairy products—in 
fact, all perishables—for both long dis- 
tance or door-to-door delivery. Weigh- 
ing approximately 600 pounds, Model 
E effects a substantial saving in weight 
over other types of equipment .. . elimi- 
nates need for dry ice or barrels of wet 
ice and salt. Proper temperatures, ‘con- 
trolled to within a few degrees, are 
maintained for any desired length of 
time. Mail coupon today for complete 
information. 











AUTOMATIC TEMPERATURE CONTROL “THERMO KING IS OUT IN FRONT” 


Installation is a simple = a! wy meny! om 

a unit into an opening prepared in the front of the 

0 NE P I E c E, FA c T Oo R Y PA c KA G i truck. Forced circulation insures complete pro- 
tection of the entire cargo. 


; MAIL THIS COUPON—NOW! 
built by 


U.S. THERMO CONTROL CO. U. S. THERMO CONTROL CO. 


44 SOUTH 12th ST., MINNEAPOLIS 4, MINN. 44 South 12th St., Minneapolis 4, Minn. E-1-G 





Please send complete information about Thermo King Model E 
mechanical refrigerator for straight trucks. 


To Attention of 


PL, ccbeGccvncwsddcadeasweesuaes petivtatanebedcheabaes 
LARGEST BUILDERS OF MECHANICAL TRUCK REFRIGERATION er Sescnstesetdesues bashedenskeaseie ith ical aady oni Sel 





City.... 
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with a TOWNSEND SKINNER 


n removes and 


operatio 
<i from fat backs 





Scores of meat packers have reduced op- 4 
erating costs, increased profits, with the 4 ue any 
Townsend Skinner See how this handy, skins and 

unique machine can do the same for you k Path 
Send for the Townsend Booklet today. type of por 


/ounttre, ENGINEERING CO. 


315 EAST SECOND ST. + DES MOINES, IOWA 









ADDRESS 


COMPANY. - 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 





, 1087 
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A FRANK STATEMENT 


OF WHY AMERICAN CAN COMPANY MUST 
ALLOCATE METAL CONTAINERS 


* 


Steel for plate making still in short supply. As 


Government relaxes control on uses of steel, Canco 


must allocate its output to protect you. 


Ww" THE Government removed its re- 
strictions on steel for plate making, it 
became necessary for American Can Com- 
pany to step in and set up its own system of 
allocation .. . 


. . . despite the fact that Canco has ade- 
quate production facilities. 


Now, why was this move necessary? 


It’s a matter of steel. Steel for making 
plate. The steel plate from which all types of 
cans and containers and other metal pack- 
ages are made. 


For all types of steel are still in short supply! 


* 


7 
[ 


There just isn’t enough of it to fill all the 
needs of everybody. | 
So, it seemed to us that the only fair thingy 
to do was to see to it that every one of ou 
customers got his just and proper share 
steel plate . . . the little fellow . . . the 
fellow . . . and all those users of steel platei 
between . . . all on the same basis. 


And until this situation eases, we are conti 
ing our policy of accepting no new busines 
Your Canco salesman is prepared to expl 
to you our 1947 allocation plan . . . how 
applies to you. And how it protects you. We 
invite you to discuss this matter with him 


AMERICAN CAN COMPANY 


a 


NEW YORK «x CHICAGO x* SAN FRANCISCO 
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Take a good, 
close look at 





A 


TO MAINTAIN high food quality and stayin = won't be too long before you will be able 
business at a profit requires the most mod- to put reliable General Electric equipment 
ern techniques, the most reliable and efh- to work for your business. 

cient equipment available. Find out today 
how General Electric refrigeration equip- 
ment does a more economical job in pro- 
cessing, freezing, and storage—saves space, 
reduces costs. 


Your General Electric distributor or con- 
tractor will be glad to show you how 
General Electric precision construction con- 
tributes to successful food refrigeration. He 
will give you full details on the kind of 
Medium and large General Electric Con- General Electric fully automatic refrigera- 
densing Units . . . the sizes for most food tion that fits in with your plans for a suc- 
industry uses . . . are coming off the pro- _ cessful future. General Electric Co., Air Con- 
duction line in ever greater quantities. It  ditioning Dept., Section 7822, Bloomfield, N. J. 


GENERAL @ ELECTRIC 


ELECTRIC 
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UNION 
PACIFIC 


489% 
POPULATION GROWTH 
SINCE 1900 





— — 


TREMENDOUS 
INDUSTRIAL A’ 
AGRICULTURAL GROWTH 


| aos 


POPULAR 
VACATION 
REGION 


ail 




















IDEAL 
LIVING 
CONDITIONS 








SPLENDID 
TRANSPORTATION 
FACILITIES 








% Other states in the || 


“Union Pacific West’’ 
will be featured in suc- 
ceeding advertisements 
in this series. 


A vast opportunity for development awaits 
industrial and commercial concerns plan- 
ning a west coast location. 


California’s population, steadily increasing, 
offers a tremendous easy-to-reach market. 


Raw materials... minerals, petroleum, lum- 
ber and agricultural products are available 
in large quantities. 


The Golden State is ideally located for 
Pacific export trade. 


Hydro-electric power, nearby natural 
gas and oil fields, a mild all-year 
climate are industrial advantages. 


Freight transportation facilities are 
unsurpassed. California is one of elev- 
en western states served by the Union 
Pacific Railroad. 


For industrial expansion, consider 
California. For dependable, all- 
weather transportation, to or from 
the West, we suggest — 


be Specific ~ 


say Union Pacific 


% For information address Industrial Department, 
Union Pacific Railroad, Omaha 2, Nebraska. 
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UNION PACIFIC RAILROAD 


THE STRATEGIC MIDDLE ROUTE 
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‘Now we get plenty | 
of steam -- and cut 


fuel costs 67%.. 7 


—teports Hockessin Food Products 
Company of Delaware. “Our 50 
hp. Powermaster supplies all our 
steam needs for our kettles, retorts 
and hot watet,” says Mr. Buona- 
mici, co-owner, “and reduced 
maintenance costs, too.” 


, 
Available in sizes from 
15 to 150 hp., for light _ 
oil or heavy oil oper-~ 
ation. 


1S Paoenmarb- 


THE FULLY AUTOMATIC ‘PACKAGED STEAM GENERATOR 


— 


DESIGNED by Orr & Sembower engineers for the EFFICIENT DESIGN—This “phantom view’ shows 

dean, speedy, low-cost operation demanded by food the Powermaster’s rugged construction and other ad- 
d vantages: its “spinning flame” which promotes complete 

ee Soeey. combustion; its forced-draft operation which eliminates 

BEING FULLY AUTOMATIC, the Powermaster elim-. 2 ©0Stly stack, requiring only a small vent to carry off 

, , A flick of th <ereqpetnat combustion gases; 

inates constant attention. ick of the swi Sen Gets aie. 

and stops the unit as desired. You get all the steam you sate return system 

need in a matter of minutes from a cold start. which automatically 


feeds reclaimed hot 
water — reducing 
of heating surface and compact design combine to save fuel consumption 


valuable space. And installation is made with practically and prolonging 
no interruption to production, because boiler, oil-burner, boiler life. 

condensate return system and automatic control panel 

are assembled on one steel base—and shipped complete 

from the factory. 


MOREOVER, the Powermaster’s efficient arrangement 


WE URGE YOU to send for Bulletin +1214, describ- 


ing the great savings a Powermaster offers you—and a hemes tee en 
high efficiency backed by 62 years of boiler engineering. Reading, Pennsylvania 
Please mail the new 8-page O&S Power- 


*T. M. REG. U.S. PAT. OFF. » ge aaa #1214, without obliga- 


ORR & SEMBOWER .... Bia 
INC. ns 


Ee ee a a 


READING, PENNSYLVANIA Crry. Zone # 








DISTRICT OFFICES: BOSTON « CHICAGO » CLEVELAND +» NEW YORK © PHILADELPHIA « SEATTLE 
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““Ask"’ is right — because there 
isn't much you can tell these han- 
dlers of highly perishable foods.about 
the necessity for top-quality refrigera- 
tion. They know what equipment 
failure can mean, and they demand 
refrigeration systems that are posi- 
tive in action, instantly responsive to 
control, unfailingly dependable. 

That’s why, in so many up-to-date 
dairy plants, you'll find Worthing- 
ton Refrigeration Compressors. For 
example, the VSA Type shown. Made 
in five sizes, 6’’ x 6’’ to 10’ x 10”, its 
better all-around performance is the 
result of many advanced features. 
Such as: ; 

Main and outboard bearings of the 
self-aligning, double-row type; force- 
feed lubrication for cylinders, bear- 
ings and pins, with renewable-ele- 
ment oil filter; safety head with 
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ASK DAIRYMEN 


ABOUT 


REFRIGERATION 
EQUIPMENT 








A Worthington VSA Type Refrigeration Compressor — Vertical, Single-Acting, 
Two-Cylinder, Enclosed 


ground joint to reduce slop-over 
hazard; unit-type manifold with 
stop, by-pass and pump-out valves 
and improved, quick-opening relief 
valve. And, on suction and discharge, 
the exclusive Worthington Feather* 
Valve — lightest, quietest, most 
efficient of all compressor valves. 


FOR YOUR REFRIGERATION NEEDS 

In the complete Worthington line, 
there is a compressor for every re- 
frigeration job, large or small, in 
every industry. And as makers — 
not merely assemblers — of most of 
the ‘‘inner vitals’ of its refrigeration 
systems, Worthington can furnish 
you with a completely 
integrated system, in 
which all elements 
work together smooth- 
ly for a long, effi- 


cient and economical service-tife 
Bulletin C-1100B18A describes 
Worthington VSA Type Refrigers 
tion Compressors. We'll gladly send 
it, and any other helpful informe 
tion concerning your particular 
quirements . . . Or, your nearby 
Worthington Distributor or Dit 
trict Office can give you the same 
facts, along with further proof that 
there's more worth in Worthingtem, 
Call on them any time. Worthingtm 
Pump and Muchinery Corporation, 
Harrison, N. J. Specialists in air comdt 
tioning and refrigeration machinery fa 

more than 50 years. 
*Reg. U.S. Pat. Of 


WORTHINGTON 
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FULL FLAVOR PROTECTION 


MPO iM liils\oaxelilmeleh aclilicle(-Me)i 





(nchorglass Plain Round Jars 








Sale cS eke fone es 


O matter what food you pack — In addition, Anchorglass Plain 

chicken, beef, pork, spiced fish, Round Jars are lightweight yet strong 
ot any other meat or seafood product —they speed production, reduce pack- 
—you needn’t worry about flavor pro- aging costs. They’re easy to fill, easy 
tection for your products if they’re to label, easy to pack. They’re accurate 
packed in Anchorglass Plain Round in capacity, accurate in finish. Anchor- 
Jats. These versatile containers are glass Plain Round Jars are supplied in 
chemically inert—won’t transfer for- sparkling crystal, in eighteen sizes 
ign tastes or flavors — deliver your ranging from 4% to 48% ounce capaci- 
products to the consumer just as you ties. Samples for experimental or 
want them delivered—with all the test purposes will be gladly supplied ‘ 


a - ANCHOR HOCKING GLASS 
original goodn 4 on request. 
8 ess intact = CORPORATION 
LANCA TER 


Tene in “Crime Photographer” every Thursday evening, entire Coast-to-Coast Network, CBS. 
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Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 
pearance. Careful grading and inspection assure uniformity in strength, 


in texture, in size and shape... help eliminate waste and breakage, 


Prove to yourself that these fine natural casings 
give sausages: 


Appetizing Appearance Inviting Tenderness 
Finest Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


and Company 
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Moves Toward 
ure of Subsidy 
on Decontrol Stocks 


Office of War Mobilization and 
mversion was reported this 
to be preparing a form for use in 
sturing or withholding subsidies on 
iwentories of meat products as of Oc- 
wher 14, 1946. It is understood that 
ie OWMR has been advised by the 
ent of Justice that the direc- 
ie which the Office of Price Adminis- 
tation has proposed to recapture sub- 
sidies is “proper,” and that the OWMR 
is developing a questionnaire to be sent 
to packers on which they will be ex- 
petted to list their inventories of meat 
products as of October 14, 1946. 
Representatives of the National In- 
dependent Meat Packers Association 
conferred with government officials 
this week on the matter and pointed 
out to them: 


1—It would be unfair for the govern- 
ment to recapture or withhold subsidies 
for goods in inventory on October 14 
because the period from September 1 
to October 14 was, on the whole; one 
of loss for the industry. 

2—The price control law called for 
afair margin for the industry the serv- 
ice rendered. If the subsidy is with- 
drawn or withheld on goods in inven- 
tory, the effect will be to increase losses 
for the period from September 1 to 
October 14. 

3—There will be serious discrimina- 
tion between firms arising out of dif- 
ferences in adequacy of their records. 
4—The facts show that the meat 
packing industry did not uniformly in- 
crease its prices on October 14 and that, 
contemporaneously with the increase in 
meat product prices after October 14, 
there was a very heavy increase in the 
prices of live animals. Profit margins 
varied enormously during this period, 
depending in part on the ability of the 
packer to get ahead of the increasing 
live animal market. 

5.—The goods in inventory were, 
taking the industry as a whole, rela- 
tively small in amount, and it is 
strongly probable that they were all dis- 
posed of during a period when there was 
great confusion in the industry and 
under conditions which probably did 
not yield a fair margin. 

6—The subsidies were not payable 
om the basis of products but on the basis 
of slaughter. Packers were entitled to a 
fair margin during the period of price 
control and there is no legal basis for 
i into account earnings or realiza- 
tion after October 14, 1946. 


1—There was infinite variation in 


the nature of the inventories as be- 
tween different companies and their 
relation back to the live animals would 
be difficult. 


8.—There were tremendous losses in 


the September 1 (recontrol) inventory, 
which inventory was much larger than 
the October 14 inventory. 


RENDERING TRADE PRACTICE 
CONFERENCE IS OPEN TO ALL 


The National Renderers Association 
emphasized this week that everyone 
who is informed of the trade practice 
conference for the rendering industry, 
to be held by the Federal Trade Com- 
mission at the Statler hotel, St. Louis, 
on February 28 at 10 a.m., is entitled 
not only to attend the hearing but also 
to participate in the discussions. Direct 
notification from the FTC is not neces- 
sary for participation. 

The association said that arrange- 
ments have been made with the Statler 
hotel to set aside sufficient hotel sleep- 
ing space for members who plan to at- 
tend the hearings. However, it will 
be necessary for members to make 
reservations with the hotel, indicating 
that the request is in connection with 
the FTC fair trade practice conference. 

A meeting of the board of directors 
of the association will probably be held 
soon to establish the official position of 
the group prior to the conference. 


NEW NIMPA EMBLEM 


The National Independent Meat Pack- 
ers Association has adopted membership 
emblems for the use of 
both regular and asso- 
ciate members. Both 
emblems are the same 
except for the word 
“Regular” or “Asso- 
ciate.” Electrotypes for use on sta- 
tionery or billheads may be obtained 
through Washington headquarters. 
Members are being urged to display 
this emblem on all printed matter. 
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Set Portal Trial Date for 
Los Angeles Meat Firm 














WESTERN FIRMS MEET 


Members of the Western States 
Meat Packers Association will 
gather for their first annual meet- 
ing at the St. Francis hotel in San 
Francisco on February 20 and 21. 
Four speakers have been announced 
for the meeting. It is expected that 
around 400 delegates from nine far 
western states will attend. Busi- 
ness sessions will be held at 10 a.m. 
and 2 p.m. on both days at the St. 
Francis hotel, and election of offi- 
cers and directors for the coming 
year will take place at the fore- 
noon meeting, February 21. 











The first of a number of portal pay 
suits involving meat industry firms of 
the Los Angeles-Vernon, Calif., area has 
been set for trial in federal district 
court there on May 27, with Clougherty 
Bros. Packing Co., Vernon, as defend- 
ant. The case had been brought before 
Judge Leon R. Yankwich, of Los Ange- 
les, on February 3 this year by David 
Sokol, attorney representing plaintiffs 
in all suits which have been filed to 
date. 


In denying a defense motion to dis- 
miss, or in lieu of dismissal to defer 
setting of the trial date pending Con- 
gressional action on the whole portal- 
to-portal issue, Judge Yankwich stated 
that he did not intend to wait upon the 
Congress and that regardless of what 
action might be taken, attorney for the 
plaintiffs obviously would appeal the 
case to the Supreme Court. 


Sokol pointed out that the recent de- 
cision of Federal Judge Frank Picard 
in regard to the Mt. Clemens, Mich., pot- 
tery case would not, in his opinion, affect 
the meat packer and meat wholesaler 
cases he had filed. He emphasized that 
Judge Picard’s ruling in the second Mt. 
Clemens decision applied to walking 
time, whereas the cases he has filed ask 
for back pay and overtime for minimum 
periods of 15 minutes per day for pre- 
paratory and cleaning up operations. 
The de minimus clause under which 
Judge Picard dismissed the claims of 
the pottery workers, therefore, would 
not be applicable, he said. 


LARD EXPORT RESTRICTION 


The Office of International Trade has 
announced that, effective February 15, 
1947, all applications for consolidated 
licenses against second quarter alloca- 
tions covering the export of lard to 
western hemisphere countries, except 
Cuba and Mexico, must be accompanied 
by a statement showing the total amount 
of lard exported in the name of the 
applicant to the country of destination 
during each of the years 1939, 1940, 
and 1941. 

This information will be used in es- 
tablishing licensing guides for the Office 
cf International Trade when reviewing 
applications for export lard to these 
western hemisphere destinations. Ap- 
plicants who have already filed applica- 
tions with the Office of International 
Trade should submit a statement of 
their exports of lard to these destina- 
tions for the years 1939, 1940, and 1941, 
if they desire to have their applications 
considered against second quarter allo- 
cations. 





ECRETARY of Agriculture Clinton 

P. Anderson this week asked Con- 
gress for legislation to enable the U.S. 
Department of Agriculture to cooperate 
with any other American country in the 
control and eradication of foot-and- 
mouth disease or rinderpest. In letters 
to Congress, the Secretary reported on 
the current outbreak of the foot-and- 
mouth disease in Mexico, pointed out 
the danger to the American food supply 
and American livestock and dairy in- 
terests, and urged that legislation be 
enacted which would enable the United 
States to cooperate with other Ameri- 
can nations on a scale sufficient to con- 
trol and eradicate the disease. 


The request for emergency legislation 
follows resolutions recently adopted by 
the Mexican-United States Agricultural 
Commission recommending immediate 
and adequate scientific, technical, and 
financial cooperation between the two 
countries toward the control and eradi- 
cation of the disease. Other recom- 
mendations by the commission include: 


The utmost control to prevent the 
movement of susceptible animals and 
dangerous products out of zone I (the 
affected area) and to prevent the move- 
ment of any such animals into zone I 
except for immediate slaughter. 






Anderson Urges U.S.-Mexican Cooperation 
in Fight Against Foot and Mouth Disease 


A methodical disposal of all suscep- 
tible animals in newly infected and 
directly exposed herds or flocks by im- 
mediate destruction on the premises fol- 
lowed by thorough disinfection of the 
latter, and an orderly movement, to 
slaughterhouses within the zone, of 
animals in herds not yet affected or en- 
tirely recovered and which are appar- 
ently healthy. 

The immediate destruction of all wild 
ruminants and wild swine in this zone 
and adjacent areas. 

That whenever foot-and-mouth dis- 
ease appears outside the presently af- 
fected area designated zone I the meth- 
od of immediate destruction of suscep- 
tible animals in affected or directly 
exposed herds or flocks, as well as wild 
ruminants and wild swine that may be 
exposed, followed by the thorough dis- 
infection of the premises involved, be 
adopted and applied in all instances. 

Since the current outbreak first oc- 
curred, in late 1946 in the Mexican 
State of Veracruz, it has spread to nine 
Mexican states and the Federal Dis- 
trict—for the most part in a westerly 
direction. About 2,000,000 cattle are es- 
timated to be in the quarantined area. 
So far, comparatively few of the af- 
fected cattle have been slaughtered as 
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ARMOUR 
“SPECTACULAR” 
IN CHICAGO 


This Armour electrical 
sign, being erected atop 
a building on Michigan 
blvd. and Roosevelt rd. 
in Chicago is one of the 
largest in the world. It 
will be visible to the 
three quarters of a mil- 
lion people who daily 
use Michigan boulevard 
and Grant Park. There 
is an unobstructed view 
of it northward nearly 
two miles and northeast- 
ward even farther. The 
sign is 123 feet high 
and 115 feet wide. It 
will have 30 miles of 
wiring and nearly a 
mile of luminous tubing 
designed to produce five 
color changes. The 
clock at the top is 30 
feet in diameter and the 
letters in the moving 
news strip, which will 
flash weather and other 
reports, will be ten feet 
high. 






a means of control and 
Livestock interests in the United 
are concerned over the danger 
disease becoming established in 
northern part of Mexico near the 
mile long United States-Mexieo inter 
national boundary. j 

USDA officials repeated the 
ing that the disease is highly i : 
and spread chiefly by ‘inde 
next most common carrier of infess 
is persons who visit infected premi 
A third source of danger Comprises jp. 
fected vehicles and products of yay 
kinds, including garbage that contains 
fresh meat. 
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This classification of likely meangg J SE= 
transmittal is based on evidence 9h. southe 
tained during the most widespread ogt. Ports that 
break of foot-and-mouth disease in fey 528° | 
United States, which occurred cooked in 
October 1914 to May 1916. It affect v8 Ive 
more than 172,000 animals in 22 states OO"S by 
and the District of Columbia. lj. packet’ 
gether 3,556 herds were involved aay %@¢ dif 
the probable sources of infection wer amine th 
determined in more than three-fourth( { there 
of the cases. factors V 

The investigation showed that ap failure. 
proximately 1,600 herds were infected First, ' 
by animals that had been brought onto ™¥ ¢ I 
the premises from infected stockyands packer 1 
stables, or pastures. In a few casam “SE ° 
dogs and other small animals wer general; 
identified as carriers of the infection § %¢ °°! 
A total of 672 herds were infected y§ ™ this v 
persons, chiefly through neighborhos™ ™* for 
visiting, exchanging work, and from™ 24 ™™- 
calls by stock buyers or peddlers, sheep ca 

Other known sources of infection that — 
accounted for 411 of the remaining oie 
cases were infected stock cars, contam. = uf 
inated feed and drinking water, infected 5 Hag 
highways, and miscellaneous canses ent 
The feed included infected creameny °° 
products and garbage. Since the time 2 ores 
of the investigation, Department of eer 
cials say, further experience, in both peg 
United States and foreign outbreaks, he 
has shown infected garbage to be on— 
of the most dangerous products. How-@ Are C 
ever, infected animals rank far ahead 
of all other means of causing the dis- oa 


ease to spread, with persons second, 
and products a fairly close third. 
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MEAT RETAILERS MEETING 


Officers of the National Association 
of Retail Meat Dealers and represent 
tives of local associations held thet 
semi-annual meeting in Chicago 
cently. A preview and review of the 
American Meat Institute meat edi 
tional advertising program was pF 
sented by R. N. Heath of the Leo ur 
nett Agency. In addition to other® 
ness, the group recommended 
national association request the 
can Meat Institute to ask its 
that when and where carcasses are 
ken into primal cuts, that the 
doing the cutting return to the a 
forms or methods used prior to 
position of price control. The 
office of the association is acting 
this recommendation. 
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Casing Rupture in 


Canned Vienna Sausage 


N SEEKING to find the cause of a 
southern packer’s troubles—he re- 
ports that his inexpensive canned vienna 
sgusage in sheep casings burst when 
goked in the retort—the PROVISIONER 
was given a number of good sugges- 
tins by experienced operators. This 
packer, and others experiencing the 
same difficulty, would do well to ex- 
amine their whole operating procedure 
for there appears to be a number of 
factors which may contribute to such 
failure. 

First, the casings used for the product 
may be poorly selected or handled. The 
packer reports that he is using a sheep 
casing of 22 to 32 mm. width. The 
generally accepted practice is to use 
hog casings for vienna sausage stuffed 
in this width, and to reserve sheep cas- 
ings for the smaller widths of 16 to 
2mm. Hog casings are stronger than 
sheep casings and the normal pressures 
encountered in stuffing, handling and 
retorting vienna sausage of this size, 
roughly from % in. to 1 in. in diameter, 
may well be excessive for sheep casings 
of 22 to 32 mm. From the standpoint 
of economy, it would also be worthwhile 
to make the shift to hog casings as they 
are cheaper. Since the packer states he 
is making an inexpensive product, there 
isno reason for using the more expen- 
sive casings. 


Are Casings Handled Right? 


Furthermore, there may be practices 
in the plant handling of the casings 
which rob them of their strength. Cas- 
ings should always be kept in cool stor- 
age. A temperature of 40 degs. F. is 
considered best for preserving their 


quality. At temperatures higher than 
this the casings lose their strength 
through heat or salt burns. Likewise, 
it should be remembered casings which 
are left over from one day’s operation 
to the next should be salted and stored 
in a cool place. Casings are sensitive 
and the slight heating which takes 
place if they are not salted or stored 
at the proper temperature markedly will 
lessen their strength. 

Second, the meat used in the product 
may be improperly handled. It has been 
the experience of a military research 
laboratory, based on extensive buying, 
that in frankfurters the coarser the cut 
of the meat, the greater is the percent- 
age of split units per can. The larger 
pieces of meat resulting from coarse 
cutting entrap more air in the casing 
which, upon heating in the retort, brings 
about enough expansion of the product 
to rupture the casing. 


Under Packing a Cause 

Likewise, it has been found that the 
firmness of the stuffing operation has 
a bearing on the number of units which 
are ruptured. If the meat is stuffed to 
the very limit of the casing, it results 
more quickly in a split casing during 
retorting. (This refers especially to 
military packs with the emphasis on 
poundage per bundle of casing. In com- 
mercial practice every effort is made 
to get a plump appearing product, 
neither over- nor under-stuffed.) 

Under packing of the cans also has 
been found to cause bursting of the 
casings during retorting. When the 
pieces are tightly packed they form a 
mass which prevents too violent and 


rapid-expansion. Aside from preventing 
rupture, a tightly packed can gives the 
product the mushroom effect desired. 
Heating of the product causes it to ex- 
pand against the top and bottom of the 
can, giving the sausage a mushroom 
button appearance. 

The relation of retort heat to retort 
pressure is the controlling factor in de- 
termining the number of sausage which 
are split, another packer has found from 
his experience. With the heat and the 
pressure relationship uncontrolled in 
the blowdown, this packer states, about 
40 per cent of his sausage burst. This 
was true on the larger cans, such as the 
No. 3s or No. 5s, and did not take place 
in smaller cans such as the 6Z or 8Z. 


This packer’s original practice in the 
blowdown was to cut off the steam and 
remove the retort basket for cooling 
under a spray bath. Cutting off the 
steam and the opening of the retort 
doors reduced the pressure of the retort 
to atmospheric while the heat within 
the cans maintained a pressure greater 
than that of the atmosphere. The cans 
buckled and a good many of the casings 
broke in the expansion. The packer 
then shifted his practice to pressure 
cooling which eliminated the bursting. 


Small Cans Not as Difficult 


With smaller sized cans, where the 
height of the link is such that most of 
the expansion takes place in the form 
of mushrooming, the sudden pressure 
drop in the blowdown is immaterial. 
However, if the item is packed in larger 
cans, having a height allowing pressure 
to build up in the center of the sausage 
link, the blowdown must be carefully 
regulated. 

It has also been found excessive heat 
will burst the casing by cooking it. It 
may well be the packer inquirer is using 
too high a temperature. He can achieve 
the same degree of product stability by 
applying a lower temperature for a 
longer period of time. 

The comeup time required to reach 
the desired retort temperature has a 
bearing on the bursting of casings, es- 
pecially in the outer cans of the retort 
basket. If the temperature is brought 
up too sharply, it may cause the mois- 


(Continued on page 41.) 
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Federal Grading of 
Meat Is Explained 


SHARP increase over prewar de- 

mand for federal grading of meat 
since the end of wartime mandatory 
grading provisions was reported today 
by the U. S. Department of Agriculture 
in calling attention to proper use of 
official U. S. Government grading terms. 


The Department estimates that ap- 
proximately 60 per cent of the commer- 
cial production of beef, veal, lamb and 
mutton is now being graded for quality 
on a voluntary basis under the direction 
of the federal meat grading service. 
This represents a level several times 
that of prewar years. 


Meat is graded on the basis of char- 
acteristics which indicate its quality. 
The official USDA meat grades are: 
U. S. Prime (the top grade), U. S. 
Choice, U. S. Good, U. S. Commercial 
and U. S. Utility. In addition, there are 
U. S. Canner and U. S. Cutter grades 
for beef, and U. S. Cull grade for veal, 
lamb and mutton. 


Department officials emphasized that 
the letters—such as AA, A, B, and C 
—used for denoting meat grades are 
not official U. S. grades and should not 
be construed as such. The letter grades 
came into existence during the period 
of price control, and were for the pur- 
pose of providing isolated packers and 
local slaughterers a means of identify- 
ing grades on meat when it was not 
possible for the department to provide 
this service. However, since the end of 
price control, these letter terms have 
not denoted official government grades. 
The official grade terms—such as U. S. 
Choice and U. S. Good—appear on meat 
that is graded by federal graders, and 
are the only official U. S. grades. 


A substantially increased consumer 
demand for assurance of meat of estab- 
lished quality at prices commensurate 
with the specified quality is responsible 
in a large measure for the greater use 
of the grading service, according to the 
USDA. The official U. S. grade stand- 
ards assure the consumer of the grade 
of meat purchased, no matter what the 
source. Furthermore, public institutions, 
hotels, restaurants, food chains and 
other large-scale buyers of meat find 
that federal grading makes purchasing 
easier, more economical and _ satis- 
factory, officials explained. Wholesalers 
and retailers in general find it ad- 
vantageous to handle federally-graded 
meat because they can be sure of the 
quality and can purchase it without per- 
sonal examination. The grading service 
is used for beef, veal, lamb and mutton. 
The service is supported entirely by fees 
collected from those in the industry 
who utilize the service. 


From late 1942 until October, 1946, 
OPA regulations required that all meat 
of these four varieties which was 
sold commercially be federally graded 
wherever possible. It is estimated that 
as much as 90 per cent or more of such 
meat was federally graded during the 


























war years. Pointing to the increase in 
grading, Department officials said that 
during 1946, when OPA’s mandatory 
grading regulations were in effect part 
of the time, approximately 8,500,000,000 
lbs. of carcass meat were federally 
graded. The average annual quantity 
graded during the 1936-40 period was 
approximately 540,000,000 Ibs. 

The Department’s grading service 
was inaugurated in 1927, although uni- 
form federal grading standards were 
first set up on beef, veal, lamb and 
mutton about 30 years ago. The federal 
meat grading service is conducted on a 
voluntary basis, and is available on a 
fee basis to any packer or slaughterer, 
buyer or seller of meat. Federal graders 
are located in most large cities of the 
United States and are trained men, 
equipped to judge meat impartially. 


Lower Food Prices; Larger 
Meat Consumption in 1947 


Price will govern the country’s eating 
habits during the coming year, with a 
definite swing towards increased con- 
sumption of beef, canned fish, fruits and 
juices, sugar, dry beans, cereal products 
and butter, the Bureau of Agricultural 
Economics predicted this week. Higher 
prices will cut consumer demand for 
several commodities, however, including 
milk, cream and eggs. 

The BAE forecasts per capita meat 
consumption at 150 to 155 lbs., or 5 to 
10 lbs. higher than last year and highest 
since 1911. The pork supply will remain 
about the same with lamb and mutton 
unusually low. A large increase in 
volume of all meats is expected late in 
the year with total annual production 
predicted at 22,800,000,000 lbs., and a 
possible new record for production of 
beef. The bureau expects that exports 
will not exceed 500,000,000 lbs. 

In regard to the critical fats and oils 
situation, increased supplies are fore- 
seen in butter, production of which is 
now running a third above the 1946 out- 
put. The first half of 1947 will see 
little or no change in the supply of other 
fats and oils. Present high level of lard 
production is expected to decline this 
month and in March, as well as in the 
fall. Increases in production resulting 
from greater oil seed acreage should 
ease the situation later in the year. 


SET-ASIDE VIOLATOR FINED 


David M. Myers, Inc., Newark, N. J., 
a corporation, has been fined a total of 
$1,500 for violation of War Food Order 
75.2, by failure to set aside meat in 
accordance with the order. The de- 
fendant pleaded guilty to a 15-count 
information charging failure to set aside 
approximately 96,000 lbs. of beef from 
late November of 1944 until early in 
May of 1945. The sentence was im- 
posed by Judge Meaney of U. S. dis- 
trict court at Newark, New Jersey. A 
fine of $100 was imposed for each count. 


The 


Government to Report ; 
Labor Productivity jy 
Meat Packing Indust 


The U.S. Bureau of Labor Statistics 
productivity and technological 
ment division, recently announced jg. 
auguration of a system for Teporting 
on labor productivity in the slaughter. 
ing and meat packing industry, gj 
services have been established for 
industries with the object of provi 
the government, labor, industry and the 
public with information which previ. 
ously had not been available. 

The bureau has done considerable 
work in the productivity field jn the 
past, conducting surveys at intervals 
among industries which evidenced g 
urgent need for information which 
otherwise might be unobtainable, In 
addition, the bureau currently iggug 
annual productivity indexes, based om 
secondary statistical sources, fora great 
many industries. 

The perfected program, which jp. 
volves securing direct reports from ip. 
dividual firms and trade organizations, 
is expected by the Bureau to meet the 
great demand for more detailed and 
up-to-date information—a need which 
is currently reflected in the intense jp- 
terest in the subject shown by both 
management and labor groups. 

Individual packing plants will be 
asked to fill out the questionnaire giy- 
ing accurate reports, covering a definite 
period, on manhours and production in 
each of the various departments, such 
as cattle, small stock, hog slaughtering, 
beef boning, pork curing and smoking, 
bacon, lard and sausage processing, can- 
ning operations, etc. Separate figures 
from each company will be held in the 
strictest confidence, but summary re 
sults will be issued presenting indexes 
of productivity trends by departments 
and by-products for the industry asa 
whole. These published reports will also 
include discussions of technological ad 
vances, the general labor situation and 
other pertinent factors. 

The preliminary contact work has al- 
ready been completed by field repre 
sentatives and a recording schedule de- 
vised. Agents from the field offices are 
now visiting individual plants to estab- 
lish reporting. 


28-36 HOUR LAW REVISION 


It is reported that the American 
Humane Association is sponsoring @ 
movement to introduce an act in Con 
gress which would not only change but 
greatly ehlarge the scope of the 28-36 
Hour Law relating to the confinement 
of livestock in cars or vehicles during 
shipment. While this act has not ye 
been introduced, it is believed the pm 
posal would greatly increase the 
of handling livestock to shippers and 
would increase\the investment in 
yard facilities and the cost of 
both by railroad and stockyard col 
panies. 
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utting Across Frozen Specialty 


HIP STEAKS, popular prewar 

meat specialty product which all 

but vanished from the nation’s 
garkets during the turbulent time of 
neat shortages and the OPA, have made 
ieir reappearance in markets, res- 
grants and other consumer outlets and 
: destined to attain even greater 
sible acceptance than they previously 
enjoyed. ; 

Under direction of U. S. Frozen 
Foods, Inc., newly organized at Chi- 

by Leonard W. Paup, well known 
meat industry figure and one of the 
arly operators in the Chip Steak field, 
an efficient processing and distribution 
gstem has been set up which will 
eventually enable the firm adequately 
tp serve Chip Steak retailers in 45 of 
the 48 states. The corporation now 
owns the exclusive franchise for manu- 
facture and sale of the product in all 
the states except California, Washing- 
ton, Erie and Niagara counties, N. Y., 
and six midwestern states controlled di- 
rectly by Paup. Demand for the steaks 
is said to be heavy and plants engaged 
in their production have reported order 
backlogs totaling many thousands of 
dollars. 

(Early in the war years, Paup ac- 
quired the Chip Steak franchise for six 
states and organized a company called 
National Foods, Inc., to handle the man- 
ufacture and sale. This enterprise 
proved so successful it enabled him to 
purchase the Leavenworth Packing Co., 
Leavenworth, Kans., with the idea of 
expanding into the frozen, fabricated 
meat field. Price control hamstrung 
these plans and he eventually sold his 
interests in the packing firm. Paup looks 
on the present Chip Steak operation as 
a door-opener for his re-entry and 
eventual expansion in pre-fabricated 
meats of all kinds.) 


12 Plants Now at Work 


Since June 4, 1946, the date on which 
U. §. Frozen Foods was incorporated, 
12 plans fer processing Chip Steaks 
have been set up in various sections of 
the country and granted sole manufac- 
turing rights for the areas they serve. 
All but two of these plants are already 
in operation, processing the steaks and 
in turn granting licenses to distribu- 
tors and dealers within their respective 
territories who handle sales to retailers 
and consumers. 

With the exception of Banfield Bros. 
Packing Co., Tulsa, Okla., and Oswald 
& Hess Co., Pittsburgh, Pa., all fran- 
thised plants operate under direct regu- 
lation of the home office at Chicago. 

According to Fred George, vice presi- 
dent and secretary of the corporation, 
this system of franchising processing 
‘companies all over the country elimi- 
tates the distribution difficulties con- 
meted with central plant set-ups, pro- 
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After marking time during the war period, production 

and distribution of Chip Steaks are being expanded with 

complete U. S. coverage as eventual goal of owners. 

Specialty may be the first frozen meat product to achieve 
nationwide distribution. 


vides closer dealer-company contacts 
and assures regular, prompt delivery 
to retailers. The financial arrange- 
ments are reported to be relatively sim- 
ple. The manufacturer who wishes to 
secure processing rights for a particu- 
lar territory the corporation. controls 
makes application and after investiga- 
tion is granted the franchise and agrees 
to pay a stipulated amount to the corpo- 
ration for every pound of Chip Steaks 
produced under the patented process. 
He makes his own dealer contracts and 
operates his business under regulation 
of the parent company. U. S. Frozen 
Foods in turn pays a per pound royalty 
to the original patentees of the Chip 
Steak process, William J. Dubil and 
Edward J. Hubik. 


In addition to Tulsa and Pittsburgh, 
chip steak processing plants are located 
at Omaha and Hastings, Neb.; Des 
Moines, Ia.; Butler, Mo.; Milwaukee, 
Wis.; Hammond, Ind.; Atlanta, Ga.; 
Reno, Nev.; New York city and the Re- 
public of Panama. The new Hammond 
plant, said by George to be one of the 
most attractive meat processing plants 
in the country, houses two separate 
processing companies, Northern Indiana 
Frozen Foods and Chip Steaks of Indi- 
ana, Inc. 

The Humphrey Meat Packing Co., 
Reno, Nev., has already made plans and 
secured the franchise for establishment 


of a chip steak plant at Honolulu which 
would serve all the Hawaiian Islands. 
Until equipment becomes more avail- 
able and other plants can be set up, the 
company is relying heavily on air 
freight to get its product to retailers in 
unserviced areas. 

Obtaining dealers and wholesalers to 
handle distribution and sales of the 
product from the individual processing 
plants to the consumer has thus far 
proved no problem. Each company is 
free to handle the distribution for its 
area in the manner it deems best for 
the territory. 


Kinds of Customers Served 


For example, Dixie Frozen Foods, 
Inc., operating out of Atlanta, Ga., has 
licensed one account, a large drive-in 
eatery located near Georgia Tech uni- 
versity and patronized almost exclu- 
sively by students, which is said to sell 
more hamburgers in a given week than 
any other place in the world. Fabrica 
Nacional De Salchichas, franchise 
holder for the Republic of Panama, op- 
erates its own large frozen food store 
which was the first of its kind to be es- 
tablished in that locality. The company 
also controls the only large freezer fa- 
cilities there, aside from those belong- 
ing to the U. S. Army. Wholesale dis- 
tributors, dealers, retail markets, res- 

(Continued on page 40.) 








SELF SERVICE EQUIPMENT IN WALL AND AISLE MODELS 
Frosted foods display in a Salem, Mass., market showing Tyler self service 
equipment in both center aisle and wall type models, Cabinets are of white 
enamel with welded, rust-proof seams, plate glass mirrors for extra display, 
indirect, fluorescent lighting. Such equipment helps make store modern looking, 
a necessity today in attracting and keeping patronage. Meats must be pre-cut and 

packaged, in amounts which experience shows the customer desires. 











sect Control 


WITH SAFETY! 


FOR MEAT PROCESSORS AND PACKERS! 


SERVICE GUARANTEE—Covers defects in 
material and workmanship for a 90-day period. 
After that, repairs will be made at a flat rate of 
only $1 plus transportation charges. 


= SAFE-SURE INSECT CONTROL WITH 
DIFUSO .. . the insecticide made specially for 
use in the Difusolier. 


Don’t let profit killers threaten your 
investment—the good will of your 
patrons. Be assured of adequate protec- 
tion with the modern insect-killing 
team—Difusolier with Difuso. Difusolier 
is the automatically controlled, electri- 
cally-operated sprayer that sends Difuso 
mist into every corner and crevice, deals 
dead-sure results to insects with safety. 
Harmless to use around humans or pets, 
on exposed foods and fabrics. Put the 
Difusolier to work for you with no inter- 
ruption of business activity. 


ASK YOUR DISTRIBUTOR FOR A 
DEMONSTRATION! 


DIFUSOLIER wivus0 


A Product of THE TANGLEFOOT COMPANY, 
6 HEMLOCK STREET, GRAND RAPIDS 4, MICHIGAN 
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Meat Board Starts 
Modernizing Drive 
on Cutting, Selling 


ROGRESS in meat cutting and 

merchandising is the keynote of a 
yew coast-to-coast program launched by 
the National Live Stock and Meat Board 
p assist the nation’s 300,000 or more 
retail meat dealers with their problems 
in moving millions of pounds of meat 
daily. 

This “Modern Trends in Meat Mer- 
chandising” program which is built 
ground new and improved methods of 
cutting beef, pork and lamb, is being 
conducted by M. O. Cullen, Don P. 
Tyler, Don R. Miller, George Nischan 
and Marshall Olson of the Board’s meat 
merchandising staff. It is scheduled to 
reach 73 of the nation’s largest cities in 
34 states by June 6. 

One of the highlights of the program 
is the muscle boning demonstration. In 
this phase the Board’s specialists, using 
only a 6-inch boning knife, convert the 
entire hindquarter of beef into attrac- 
tive boneless cuts which offer possibili- 
ties to the retailer for improving his 
operations. Through the use of this 
method the thick meat is separated from 
the thin, and the tender from the less- 
tender muscles—thus assuring the 
housewife greater satisfaction in pre- 
paring meat for the table. 

In addition to the lecture-demonstra- 
tins in cutting, information will be 
presented concerning meat displays, 
modern meat cookery methods, and the 
nutritive value of meat. 


Because of the large number of heavy- 
weight lambs coming to market, special 
attention is being given to the demon- 
stration of new lamb cuts which provide 
small and attractive roasts and chops 
from the heavier-than-normal carcasses. 

The Board’s representatives point out 
that meat cutting methods have not 
kept pace with other progress in the 
meat field. In their contacts with many 
retailers they find that these men are 
convinced the time has come to stream- 
line their meat cuts as one phase of 
modernizing their meat merchandising. 

In addition to reaching retail meat 
dealers, programs are planned to in- 
dude high school and college students 
in the various cities, as well as mem- 
ters of Rotary, Kiwanis and other serv- 
ice clubs. 

Keen interest is being shown in this 
wtivity, it is said. Reports from the 
Mailer meetings in the first six cities 
m the schedule show total attendance 
1,627 meat dealers. These men came 

72 cities and towns. 
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SIMPLIFIED LABELS FOR PREMIUM CANNED MEATS 


A completely new set of labels now is being used on Swift & Company’s 
line of Premium savor-tite canned meats to provide greater merchandising 
appeal and to conform more closely to basic designs and colors used on other 
company product packages. 

The new labels follow a simplified pattern throughout which places both 
the company and product names on solid color backgrounds. Previously, 


discarded entirely in the new label. 


these names had been carried on three bands of varying colors. The band 
pattern, considered impractical for horizontally shaped packages, has been 


The Swift “Premium” symbol, a basic element of many Swift products, 
has been incorporated into the new label, and a simplified two-color scheme 
featuring the company’s standard red and blue tints is used. 


The Swift & Company quality seal, a blue ribbon symbol used only on those 
company products considered as good as or better than other similar prod- 
ucts being marketed, also has been added to the label. This is expected to 
give the savor-tite line a closer tie-in with the company’s famous “Premium” 
line of products. 


Premium savor-tite canned products now carrying the new label include 
boneless ham, pullman hams, spiced ham, chopped pressed ham, chopped 


pressed pork and luncheon meat. 











Los Angeles Approves 
Self-Service Markets 


Approval of _ self-service meat 
counters, voted recently by the Los 
Angeles, Calif., health commission, per- 
mits individual wrapping of meats for 
display in refrigerated counters and 
makes- it mandatory for the market 
operator to package his own meat on 
his own premises. The new regulation, 
drawn up under the direction of Dr. 
Martin Baum of the city’s meat and 
milk inspection department, requires: 


1947 


that each cut must be wrapped in cello- 
phane which will permit passage of air; 
that display refrigerator temperatures 
be not higher than 40 degs. F.; that an 
attendant be in charge of the counter to 
watch for and replace broken packages; 
and that a label be contained inside each 
package to furnish certification of the 
grade, price and the weight of the con- 
tents. 


Journey Up and Down the Meat Trail 
columns and meet old friends, and make 
new acquaintances. 
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BUSINESS PROFITS FOR 1946 WERE NORMAL IN 
RELATION TO TOTAL NATIONAL INCOME 


Business profits in 1946 were normal 

in relation to the national income and 
‘in line with long-term ratios for active 

years, according to a chart survey of 
profits in the national economy by Jules 
Backman and M. R. Gainsbrugh which 
has just been released by the National 
Industrial Conference Board. 

During previous years of high level 
employment and production, the two 
economists found, profits have averaged 
between 74% per cent and 8% per cent 
of the national income. As a result of 
the heavy income taxes levied against 
corporations, profits failed to reach this 


normal relationship during the war 
years. In 1946, after the excess-profits 
tax was repealed, total corporate profits 
were estimated at 7.3 per cent of the 
total national income, or about in line 
with long-term ratios for active years. 

All corporations had profits of 4.4 per 
cent on sales in 1939. When allowance 
is made for the fact that about a fifth 
of the sales were made by deficit cor- 
porations in 1939, the relationship be- 
tween 1946 and the prewar years is sig- 
nificantly altered. Thus, average profits 
on sales earned by profitable companies 
in 1939 was only 7.6 per cent. 
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Over the years 1909-1946, ¢ . 
omists showed, corporations dist 
to their stockholders $137,0999qq 4 
wages and salaries paid to the a. 
ployes amounted to $1,511,009 
or eleven times as much. 

While the idea that corporat) 
tain 20 per cent to 25 per cent or an 
greater share of the funds 
from their customers is widely } 
Dr. Backman and Mr. Gains 
ficial data, taken from tax ret 
that over the years 1919-1943, the aver. 
age profit per dollar of sales has 
only 4.3 per cent. In fact, the highest 
rate of profit on sales ever recorded was 
not greater than 7.3. per cent, 

Normally, the economists 
high proportion of all corporations gs 
erate at a loss. For the entire per 
1916-1943, for which income tax 
tics are available, approximately half 
of the companies have reported loss 
Even in a boom year like 1929 there 
were 186,600 companies with deficits as 
compared with 269,400 with net income 
Losses of the deficit corporations in ths 
year aggregated $2,900,000,000 ¢ 
pared with the profits of $10,500,000 
for the profitable corporations. 

In the years 1936-1939, frequenth 
cited as the last normal period for tay 
and other purposes, the number of com 
panies with deficits outnumbered 
profitable companies by more than 
90,000. One-quarter of all sales in # 
so-called base period were made by com- 
panies which had deficits, and the ag. 
gregate of these deficits was $2300, 
000,000 compared with the profits af 
$7,500,000,000 for the money-making 
companies. Even at the height of war 
production in 1943, 136,800 compa 
reported deficits, but their aggreg 
losses were only $900,000,000. 


Manufacturing has received a ded 
ing share of the larger wartime 
postwar profit pie, the two econo 
hold, while the distribution and se 
industries have. taken larger slices. T 
major manufacturing groups in 
the relative profit position slum 
from 1939 to 1945 included food. 

During the war years, the two e¢ 
mists point out, total dividend 
ments showed only minor changes i 
compared with 1939. As a result, he 
ratio of dividends to the total of dive 
dend and wage payments fell to the 
lowest point on record. From 1909 
through 1939 this ration was never 
lower than 6.9 per cent and in 19% 
reached 11.5 per cent. In contrast, this 
ratio dropped sharply from the outset 
of the war to a low of 5.1 per cent m 
1944. In 1946 it was estimated at 57 


. 





per cent. se! 

The amounts distributed as dividends B jor 
usually do not coincide with corporate po 
profits. During the war years approx fre 


imately half of the profits were dis- 
tributed as dividends, while corpora 
tions built up reserves to meet costs of 
reconversion, re-establishment of inven- 
tory position, installation of new plant 
and equipment, etc. Preliminary esti- 
mates indicate that less than half of 
corporate profits were distributed # 


| dividends in 1946. 
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A “Sausage Moral” by B. F. M. 


Three little pigs were playing in a far corner of the pasture. One 
of their brothers watched their carefree gambols with envy and 
delight, and left his mother’s side to join them. 


“Where are you going?” asked Mama Pig. 


“| want to play with my brothers and sisters in the pasture.” 


FE a 


“That would not be wise, my son. Pigs have more to do than play 
in the pasture. Be not like your carefree brothers and sisters. Eat 
well and grow quickly so that the master will pick you for the farm's 
sire. Be a leader, always, and all the other pigs will come to you for 
advice and counsel. Go well about your business and your brothers 
and sisters will respect you and heed your good judgment.” 





MORA L « « » Your most valuable asset is your 


reputation and the good will of your customers. Safeguard 
them with the unsurpassable quality and flavor of your sausage 
products by seasoning your products with the natural spice 
goodness of B.F.M. Soluble Seasonings. How about trying a 
drum of B.F.M. Wiener Seasoning soon? Order it today! 


FOOD MATERIALS 


West Coast Plast: 5548 Boyle Street, Gatiand 8, Calif. 
Sales Offices ie Priscipal Cities 















U 
TY Wim 


Ne 














- 


Nope, Daisy's sitting up front ina 
convertible coupe, having the time of 
her life with one of those up-to-date 
chaps. 


When your merchandise courts today's 
shoppers, it's got to keep in tune with 
modern tastes because food fads change. 
Folks are mighty choosey about foods. 
They should be! And "in-and-out" prod- 
ucts whose flavor and appearance vary 
from day to day, because old-fashioned 
seasoning methods are unreliable, run a 
poor second to those flavored the new, 
easier, efficient, sure, clean, whole- 
some way. 


Guessing games belong to party nights, 
not in seasoning methods. Take wie- 
ners, for example. B.F.M. Soluble 
Wiener Seasoning enhances appetite ap- 


peal, gives your wieners a bright, 
fresh "bloom". Flavor is absolutely 
uniform in EVERY BATCH. B.F.M. Soluble 
Wiener Seasoning is the better, modern 
way to make your wieners the tastiest, 
juiciest, "eatingest" wieners in your 
territory. And it dissolves the in- 
stant it is used, spreading its mil- 
lions of luscious "flavor-atoms" thor- 
oughly and completely. 


Here's how to keep in tune with to- 
day's tastes: Order a trial drum of 
B.F.M. Soluble Wiener Seasoning to- 
day. Use 25 lbs. If it doesn't 
stand up to all we say about it, re- 
turn the remainder COLLECT and we'll 
reimburse you for the entire amount. 


How can you lose? 
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DIAN PACKERS’ 

pRODUCTION IN 1945 

is VALUED AT MORE 
THAN HALF BILLION 


The output of Canada’s slaughtering 
yd meat packing industry in 1945 was 
valued at $504,849,523, a decrease of 
$38,184,577, or 7.1 per cent, as compared 
4) 1944 according to statistics just 
Jeased by the Canadian Department 
Trade and Commerce. In comparison 
wi 1939, the latest pre-war year, the 
jMS figures showed an increase of 172.6 

cent. The drop in the 1945 value 
ws due, in large part, to the reduced 
quntities of pork products sold as 
priees were generally higher, poultry 
and cooked and canned meats being ex- 
ceptions to the rule. To the total value 
of output, fresh meats and poultry con- 
tributed $239,631,900 or 47.47 per cent; 
cured, cooked and canned meats and 


lard and shortening, $25,418,018, 
504 per cent; hides and skins, $16,029,- 
570 or 3.18 per cent; and miscellaneous 
items (tallow, oils, grease, fertilizer, 
ete.), $21,017,302 or approximately 4 
per cent. 


prises “beef sold fresh,” of which the 
total quantity was 811,946,825 lbs., and 
the total value, $157,558,515—an in- 


527,813,998 or 21 per cent. Second and 
third respectively, in order of value, 
were bacon and sides ($82,939,772) and 
pork sold fresh ($39,527,959). 

Fresh pork production in 1945 totaled 
195,563,128 Ibs.; fresh veal, 89,805,000 
lbs, and mutton and lamb, 50,429,000 
lbs. Cured pork production in 1945 
amounted to about 533,100,000 Ibs.; 
fsausage and cooked meat output to 


a 


ht, 





tely 157,214,000 Ibs.; canned meats, 143,425,- 
ible 900 lbs, and lard production totaled 
lern 67,343,000 Ibs. 
st Industry slaughter in 1945 was: cat- 
st, tle, 1,887,693 head; sheep and lambs, 
OUF $1,159,962 head; hogs, 6,033,003 head, 
ine 2nd calves, 829,850. 
ile Per capita consumption of meat” by 
Canadian civilians in 1945 was: beef, 
Of= Bis lbs.; veal, 12.1 Ibs.; pork, 50.8 Ibs., 
and mutton and lamb, 4.9 Ibs. 
; The industry employed 23,215 workers 
‘OW in 1945 with salaries and wages totaling 
of $40,009,888, The industry’s use of fuel 
and electricity in 1945 amounted to 
0~- 2,916,203. 
't There were 152 plants in operation in 
e- IM5, distributed by provinces as fol- 
lows: Prince Edward Island, 1; Nova 
LL GiSetia, 5; New Brunswick, 3; Quebec, 
é. 2; Ontario, 69; Manitoba, 12; Saskat- 
thewan, 8; Alberta, 11; and British Col- 
umbia, 11. 


_ The position occupied by each prov- 
ine in respect to the total value of pro- 
dution for the Dominion is given by 
breentage as follows: Prince Edward 
land, Nova Scotia and New Brunswick, 

combined, 2 per cent: Quebec, 15 per 

‘nt, Ontario, 30 per cent; Manitoba, 





21 per cent; Saskatchewan 9 per cent; 


poultry, $202,752,733, or 40.16 per cent; 
or | 


The most important single item com- 


crease in quantity, compared with the | 
preceding year, of 137,334,059 Ibs., or | 
20 per cent, and an increase in value of | 


Alberta, 18 per cent; and British Col- 
umbia, 5 per cent. 

The Canadian sausage and sausage 
casings industry in 1945 numbered 74 
establishments with production of 
around 17,910,000 lbs. of sausage and 
employing 525 workers. 


COLORING OLEO 


Rep. Joseph C. Nailor has introduced 
a bill in the Ohio state legislature which 
would permit oleomargarine manufac- 
turers to color their product without 
restriction. 


OPA DATA ON FIRMS SEALED 


The Bureau of the Budget has an- 
nounced a policy ruling that all indi- 
vidual company financial and operating 
reports made to the Office of Price Ad- 
ministration during the price control 
period are secret. The Bureau of the 
Budget stated that any information re- 
leased will be in the form of totals or 
averages and that individual reports 
cannot be used by other government 
agencies as evidence in any legal pro- 
ceeding. The original financial reports 
submitted to the OPA by meat packing 
companies are now in the custody of the 
Federal Trade Commission for safe- 
keeping. 








BEMIS PRODUCTS SERVING THE 


YOUR PRODUCTS WILL 


Go Places’ 
in BEMIS BAGS 


That’s literally true in two ways 
—as far as handling is con- 
cerned and as far as sales pro- 
motion is concerned. 


First, Bemis makes quality 
products designed to handle 
your meats well and give max- 
imum protection. Second, 
Bemis products are designed 
with an eye to appearance — 
they make your meat and pack- 
ages look better and sell better. 


MEAT PACKING INDUSTRY 


Lard press cloths * parchment lined pork sausage bags truck covers + delivery truck covers + coffon and berlap 
ready to serve meat bags + cheesecicth «+ beef neck bam and bacon bogs «+ coffon tierce liners + roll ov 
wipes « bleaching cloths + scale covers « inside sumbered duck for prem or Giter cloths. 


Baltimore + Boise « Boston « 
° « Chicago 
Detroit + East Pepperell « 








Mobile « New Orleans « New York City 
Ore. + St. Louis « Salina 


Buffalo Charione « Denver Norfolk + Oklahoma City « Omaha « Orlando 
a, — -~ _ — . 1 +3 — . 

ndianapolis Kansas City Angeles f° Lake City « ‘rancisco «+ Seattle 

' Louisville « Memphis « Minneapolis —_ Wichita « Wilmingma, Californis 
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TWO GREAT NAMES IN PORK LOIN WRAPS 


HPS 
STA-TUF 


For wrapping pork loins, STA-TUF and 
PACKERS OILED WHITE are the star per- 


formers in the HPS line. Where high wet- 
strength is all-important, STA-TUF fills the 
bill. Strong, light, durable STA-TUF will not 
pulp or disintegrate even when thoroughly 
soaked, peels cleanly in one whole sheet 
without picking or stripping. If economy is 
the watchword give your pork loin wrapping 
problems to PACKERS OILED WH ITE. Tough, 
heavy-duty, especially processed to eliminate 
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PACKERS 
OILED WHITE 


sweating and control moisture, PACKERS 
OILED WHITE preserves bloom and fresh- 
ness and delivers your loins with all their 
original flavor intact. 


For special wrapping needs, consult HPS 
Custom Research Service. An expert repre- 
sentative of this department will call at your 
plant at any time without obligation or you 
are invited to visit the laboratory at HPS 
headquarters. 


H.P.Smitn Paper Co. 


5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38 


WAXED, OILED, WET-STRENGTH, and LAMINATED PAPERS 
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TROUBLE IN SMOKING 


An eastern processor has recently 
been having trouble with his smoked 
sausage. He writes as follows: 
gpITOR THE NATIONAL PROVISIONER: 

We have recently replaced our wooden smoke- 
sticks used for smoking frankfurts with hollow 

made of stainless steel. The latter become 
extremely hot during the smoking process, in con- 
trast to the more moderate temperatures reached 
by the wooden sticks. As a consequence, I have 
found that there is a strong tendency for an oily 
liquid to collect near the tops of the sausage where 
they touch the sticks. This liquid later solidifies 
into a white, fatty deposit. Can you give me any 
information on the experience of other firms and 
the remedies applied? 

A number of establishments have 
been checked and in each case where 
metal sticks are in use satisfactory re- 
sults are reported. One large packer has 
his entire replacement program keyed 
to metal sticks because of the satisfac- 
tory results obtained with them in one 
of the firm’s plants. None of the sau- 
sage kitchens checked, either large or 
small, has experienced persistent dif- 
fculty with metal sticks. Two plants 
reported that in their initial use of 
metal sticks they experienced trouble 
similar to the one reported by the east- 
ern firm. 

In one of these plants the smokehouse 
temperature is carried up to 190 degs. 
F., or higher than usual, and cook water 
is used only to plump the product. This 
firm found that occasionally the sau- 
sage which were pushed into the back 
of the smokehouse would cook out a 
little fat. There was a spread of 14 to 
20 degs. between the front and the rear 
of the smokehouse and the temperature 
at the rear was sufficient to cook out 
the fat from the product. The difficulty, 
in part, is being overcome by close su- 
pervision of the product in smoke and 
the movement of cages into different 
positions in the house during the smok- 
ing period. 


Precautionary Measures 


A few precautionary measures, such 
as the installation of a recording ther- 
mometer in the part of the house in 
which the cooking of the fat most fre- 
quently occurs, can also be taken. Any 
time the temperature approaches the 
fat breakdown stage, the cages may be 
realigned within the house. It might 
also help in such circumstances to in- 
stall a circulating fan to improve air 
distribution within the house. 

The second processor reports difficul- 
ty with fat rendering out when the 
meat used in the sausage is old. If the 
raw material is a week old, the kitchen 
has found it is certain to have grease 
on the finished product. It generally is 
considered best practice to use trim- 
mings as fresh as possible. If some of 
the pork used in frankfurts is of the 
‘efter type, such as loin fat, a few days 


age may affect the quality of the prod- 
uct. 

This plant also reported that fat 
sometimes cooks out when silent cutting 
is laxly performed. Generally speaking, 
if the product is allowed to reach a tem- 
perature higher than 55 degs. F. dur- 
ing cutting, there is some fat rendering. 
If the product is smoked immediately 
the temperature might be allowed to 
reach 70 degs. F., but not if it must 
wait for its turn for smoking. In one 
plant the relation of stuffing to smok- 
ing capacity is such that an extra man 
is needed in the afternoon to finish the 
smoking. Here, as is the case whenever 
there is a lag between cutting and 
smoking operations, it is imperative 
to hold the cutting temperature to the 
minimum. 

At times the sausage maker is likely 
to forget the temperature of the batch 
in his desire to get a fine-cut product. 
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PRODUCT PRICES CHANGE 
PRETTY RAPIDLY THESE 
DAYS. 

A car of product sold at %c 
under the market costs the seller 
$37.50; at %ec under he loses 
$75.00; at Ye under he loses 
$150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the |} 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
ec variation from actual market 
price. 

Be abreast of a today’s market 
by subscribing to THE DAILY Mar- 
KET SERVICE ($72 per year, $19 
for 13 weeks). Write THE Na- 
TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, IIl., at once. 
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Texture is determined by looking and 
feeling. Temperature can be determined 
accurately with a sausage thermometer 
and the worker should govern his cut- 
ting operation by temperature, as 
shown by the thermometer, as well as 
texture and color. 


One plant reports occasional trouble 
with its frankfurts, although it is using 
the triangular type of wooden stick. 
Officials there blame fat rendering on 
too high a proportion of fat in the 
formula. If regular trimmings or jowl 
trimmings are used, their quality should 
be watched closely lest the percentage 
of fat run too high. Even with close 
supervision an odd lot may cook out 
because of inherent softness of the fat. 

Another plant superintendent states 
that the use of S.P. fats in the product 
invariably results in the cooking out of 
the fat. He declares that curing affects 
the fat so that it is more readily broken 
down in smoking. 

The construction of the sausage stick 
is a factor in the transfer of heat from 
the stick to the product. A smaller stick, 
or one designed to minimize contact, 
will not only provide a smaller area for 
transmitting heat directly to the sau- 
sage, but it will also minimize the 
amount of sausage surface which is 
lightly smoked or unsmoked. 

The higher speed of heat absorption 
by the metal stick is not believed to 
be a factor in rendering out fat in the 
sausage. The amount of heat required 
for smoke processing depends on the 
product load, the various losses, etc. 
Theoretically, if metal sticks absorb and 
transfer heat more rapidly, they may 
speed up processing and reduce the 
time required for smoking. However, it 
is doubtful whether the time differen- 
tial is significant since the total area 
through which heat transfer from the 
smokestick to product is accomplished 
is slight compared with the total sur- 
face of the sausage exposed only to 
smoke and air. 


CORRUGATED BOARD WRAPS 


A sheet of thin corrugated cardboard 
is used by a midwestern sausage manu- 
facturer to protect delicate products, 
such as liver sausage, during delivery. 
The board is wrapped around the prod- 
uct and held in place with rubber 
bands. This use of corrugated board 
serves an important purpose in addi- 
tion to preventing damage to product, 
the sausage manufacturer says. He 
makes only high quality products, a 
fact many retailers are more likely to 
appreciate if extra care is taken to pre- 
vent damage or deterioration during 
delivery and prior to consumer sale. 
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THE QUALITY TRADE MARK 


on | 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are i ig plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach 5 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 








RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50¢-for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,412,962, SLICING MACHINE, 


| patented December 24, 1916 by Theo- 


dore C. Brookhart and David A. Meeker, 
Troy, Ohio, assignors to The Hobart 
Manufacturing Co., Troy, O. 

More specifically, a removable guard 
is provided for guarding more than half 
the periphery of the rotary knife. 


No. 2,414,152, AUTOMATIC FOOD 
SLICER AND SLICE COUNTING 
MACHINE, patented January 14, 1947 
by Aldirch L. Jackson, Minneapolis, 
Minn. 

The machine includes a device to con- 
trol the operation of the slicer to set it 
to cut a predetermined number of slices 
and to stop the operation of the machine 
when the slices have been cut. 


No. 2,414,299, PRODUCTION OF 
PROTEIN HYDROLYSATE FLAVOR- 
ING MATERIAL, patented January 14, 
1947 by Lloyd A. Hall, Chicago, IIl., 
assignor to The Griffith Laboratories, 
Inc., Chicago, Ill. 

This flavoring composition is pro- 
duced by completely hydrolyzing pro- 
tein to amino-acid products by the use of 
hydrochloric acid in excess over that re- 
quired to form hydrochlorides of the 
amino-acid products, then distilling ex- 
cess hydrochloric acid from the hydro- 
lysate whereby to leave amino-acid 
products as hydrochlorides, incomplete- 
ly hydrolyzing protein to produce prod- 
ucts intermediate between protein and 
amino acid by the hydrolyzing action of 
the hydrolysate containing the hydro- 
chlorides, and adding a sodium-bearing 
alkali to neutralize the mixed hydro- 
lytic products to a pH below 7 and 
above 3.2. 


No. 2,414,580, HEATED ENDLESS 
CONVEYOR STRUCTURE FOR DE- 
HYDRATING FOODS, patented Jan- 
uary 21, 1947 by Clarence Birdseye, 
Gloucester, Mass., assignor to Dehydra- 
tion, Inc., Gloucester, Mass., a corpora- 
tion of Massachusetts. 

A drum drier is provided and it is 
claimed that, with its use, the layer of 
material to be dehydrated may be thick- 
er than that possible in employing other 
drum driers. 


Electronic Bombard a 
Used in Preserving Fog 


Development of a new radiation 
od said to preserve food in one- 
of a second has been reported 
Arno Brasch and Wolfgang Huber, of 
the research staff of Electronized 
icals Corp., New York city. The typ 
scientists decided that damaging effects 
of most rays which sterilize ang 
serve are cumulative and that 
might be avoided by firing a high 
dosage into a substance at terrific Speed, 

They bombarded food and other sub. 
stances with electrons (the n 
charged particles of atoms) which were 
generated artificially in a device calls 
a capacitron. The scientists 
the following results were ob 
Foods were preserved in their 
raw state without becoming radi 
steaks and other foods kept 
for 12 days at high temperature after 
being treated. Thus they claim to haye 
a new method for wholesale preserva. 
tion of food that is now canned, frome, 
or dehydrated. 

Only a tiny blast of the tremendously 
fast bursts of electrons is needed he 
cause their intensity is 500,000 § 
1,000,000 times greater than X-Rays 
and they penetrate deeper. They appear 
to kill microbes without extreme heat 
and inhibit multitude of chemical reap 
tions which make foods preserved by 
other methods of radiation inedible 
The report states that the cost of pre 
serving foods this way is so low it wil 
not materially affect cost of the treated 
product in large operations. 


ARMOUR FINED $3,400 


Armour and Company was fined 
$3,400 in the U. S. District Court at 
Philadelphia, Pa., following conviction 
on 17 counts of conspiring to force 
tie-in sales during the OPA control 
period. Federal Judge Guy K. Bard, 
who had refused the company’s motion 
for a new trial and judgment of ac 
quittal, imposed the fine at a rate of 
$200 for each count. Armour counsel 
made it clear that the company had not 
been aware of any tie-in arrangements 
that might have been made by its em- 
ployes and said the conviction and sen- 
tence probably would be appealed. 


Urge Repeal of Vermont's 
Margarine License Law 


A recommendation for repeal of Ver 
mont’s margarine license law is con 
tained in the recently issued biennial 
report of the state’s agricultural depart- 
ment. The law had been amended m 
1945 in order to provide a sliding scale 
of license fees on margarine 
based on the volume of the product they 
handle. The report termed the existing 
measure “cumbersome and expensive 
administer” and claims it returns but 
half the revenue formerly returned to 
the state under the original law. 
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There's plenty of activity in this cutting and 
trimming room of the Krey Packing Co., St. 
Lovis, Mo. The ceiling Anemostats evenly dis- 
tribute conditioned air — changed 10 times per 
hour, thermostatically controlled to 50° Ff, — 
without drafts on employees or product, 





Meat Packers using ANEMOSTAT 


DRAFTLESS AIR-DIFFUSION 


z 
! 


Hl 


: 


i 


10 East 39th Street, New York 16, N.Y. 


REPRESENTATIVES IN PRINCIPAL CITIES 
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RUBBER TIRES SAVE PACKINGHOUSE FLOORS 


ROLLER BEARINGS SAVE TRUCKERS’ 


FEATURES 


Caster Bolted to Bracket 
Grease-Pin Axle 

Ball-Bearing Swivel 

Bracket Welded to Body 
Grease-Retaining Collar 

Axle Bracket Welded to Body 
Cold-Rolled Axle 


Rubber-Tired Caster Wheel 
Hot Galvanized Body 
Rubber-Tired Wheel 

Zerk Grease Fitting 

Grease Retaining Hub Cap 
Double-Thick Flange 


Reinforced Corner 


Li 


“UID 


ENERGY 


ry bdo 


\ 





Along with the important construction details listed, 
are the features of Sanitation, Durability, Balance and 
Ease of Operation in all ANCO Packinghouse Truck 
Demands of recent years have been for improvementsif 
running gear equipment. The roller-bearing wheels, with 


hub caps which seal in the lubricant and the grease 


resisting rubber tires, which help preserve the condition 
of packinghouse floors, have been developed and adapted 
perfectly to meet these demands. Send for catalog. ~ 


THE ALLBRIGHT-NELL CO 


5323 So. Western Blvd., Chicago 9, Il. 
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ersonalities and Events 


if the Week 


@ Secretary of Agriculture Clinton P. 
Anderson this week announced the ap- 
pointment of Jesse B. Gilmer as ad- 
ministrator of the Production and Mar- 
keting Administration and president of 
the Commodity Credit Corporation. He 
has served as acting PMA administrator 
and acting president of CCC since last 
November. Mr. Gilmer has had more 
than a dozen years administrative ex- 
perience in several Department of Ag- 
riculture agencies. 

@ Arthur G. Pearson, director of the 
American Meat Institute’s department 
of purchasing practice, Chicago, deliv- 
ered three talks on general purchasing 
practices recently. At Kansas City on 
February 6, Pearson discussed “Stand- 
ards of Purchasing Performance” at the 
University of Kansas. The audience 
was made up of purchasing agents in 
and around Kansas City. On February 
10, Pearson discussed “Philosophy of 
Purchasing” before administrative offi- 
cers and purchasing agents of hospitals 
in the United States. These representa- 
tives were attending a week’s panel on 
hospital purchasing sponsored by the 
American Hospital Association. On 
February 14, Pearson discussed “Legal 
Aspects of Purchasing” before the same 
group. These meetings were held at the 
Drake hotel, Chicago. 

® W. F. Girts, formerly manager of the 
Stockton, Calif., branch of Swift & Com- 








WATCH THOSE FINGERS, JOE! 


Joe E. Brown, who lived on army rations 
while entertaining troops at the front, lifts 
a wrist-saving pinky as he prepares to put 
the “bite” on the Army’s new canned ham- 
burger and bread, while Edward Everett 
Horton appears ready to yell for a doctor. 
The stage and screen stars were guests of 
Col. C. S. Lawrence, commanding officer, 
Quartermaster Food and Container Insti- 
tute, Chicago, at a recent luncheon featur- 
mg newly developed field ration items. 
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pany, has been named manager of that 
firm’s Fresno, Calif., unit, succeeding 
Thurlow R. Reece who has been ap- 
pointed manager of Swift’s Seattle, 
Wash. plant. 

® The Old Fort Provision Co. plant, 
Walterboro, S. C., suffered $30,000 dam- 
ages in a recent fire which resulted from 
defective electrical wiring. J. L. Lang- 
ford, owner of the firm, said he plans to 
rebuild the damaged structure. 

@ G. L. Childress, general manager of 
the Houston Packing Co., Houston, 
Tex., has announced that chlorination 
of the plant’s effluent will start immedi- 
ately in order to comply with city health 
directives. At present the packing firm’s 
sewage is emptied into Buffalo Bayou 
but city officials contemplate construc- 
tion of a sewage line connecting with 
the city sewage plant. 

®@ A state charter has been granted the 
Ford Packing Co., Grand Island, Nebr., 
with a capitalization of $15,000. The 
company will process cattle. Incorpora- 
tors are Orrin Chaffin and Harold and 
Opal Pichler. 

® Tom Echols, who runs a meat locker 
plant at Ardmore, Okla., recently in- 
stalled equipment for curing and smok- 
ing meats. 

@ The North Platte (Nebr.) Rendering 
Co., has been incorporated with capital 
of $150,000 by R. J. Kippes, K. I. Men- 
denhall, L. A. Morris and T. H. Roberts. 
® The Daou Packing Co., Globe, Ariz., 
will spend $30,000 in remodeling its 
packing plant, it was announced re- 
cently. Improvements include a two- 
story concrete building to be used as a 
cold storage plant, a killing floor and 
a cooler. 

® Daniel Brogan, 66, vice president and 
a director of Wilsil, Ltd., Montreal, 
Canada, died recently at a hospital in 
that city. He had been associated with 
the firm since it was organized 22 years 
ago. The firm was known as Montreal 
Abattoirs, Ltd., prior to 1924. 

@® Edgar Brown, rancher and oilman 
from Orange, Tex., purchased the grand 
champion steer of the recent Houston 
Fat Stock Show for a record $15,000 
price, the second highest amount ever 
paid for a prize beef animal. The win- 
ning Hereford, Flattop, weighed in at 
865 lbs.; he was raised by 16 year old 
Jim Steen, who will use the money to 
attend A & M College. 

@ F. M. Sherwood, who has had more 
than 40 years’ service with Armour and 
Company, retired this week as head of 
the company’s hog buying operations 
for the entire country. He will be suc- 
ceeded by R. E. Everett, his assistant 
for the past few years. 

® Irving G. Smith, 80, founder of what 
was said to be the oldest pork packing 
plant in Colorado, died recently at Den- 
ver. In 1891 the Smith firm merged with 
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Retirements, Promotions 
Are Announced by Cudahy 


Several changes in personnel and re- 
tirements were announced recently by 
the Cudahy Packing Co. Alfred C. La- 
caillade, manager of the branch at 
Nashua, N. H., for 34 years, has retired. 
He started in 1911 as a salesman at 
Boston, was later transferred to Port- 
land, Me., and in 1913 named manager 
at Nashua. He is well known in meat 
packing circles in New Hampshire and 
has also been active in civic affairs in 
Nashua, having served for 16 years on 
the board of education and in recent 
years as a member of the veteran’s 
rehabilitation committee. He is suc- 
ceeded as manager by Clarence F. 
Cormier, who has been with the com- 
pany since 1931. Cormier started as a 
stenographer in the Boston district of- 
fice and has been assistant manager at 
Nashua since November 1944. It was 
also announced that George D. Collins 
has resigned as manager of the Port- 
land, Me., branch to engage in his own 
business. He has been succeeded by 
Felix E. Pinkos, Cudahy employe since 
1926 in various positions in the New 
England territory. 

At the Chicago office, R. E. Davy, jr., 
has been appointed head of the tax de- 
partment. A graduate of the school of 
business administration of De Pauw 
university, he has been employed by 
Cudahy since August 1945. He succeeds 
Frank Johnstone. Charles J. Brude has 
been named assistant treasurer of the 
Cudahy Packing Co. He has been em- 
ployed in the treasurer’s department 
for several months. 





the Colorado Packing Co. and a new 
plant was built at the Denver Union 
Stockyards. 

@ O. R. Johnson and R. D. Newton have 
acquired a building at Pomona, Calif., 
and plan to open a food locker business. 
The structure is being enlarged and 600 
lockers have already been installed. 


@® The Vernon Canning Co., Vernon, 
Calif., is installing a new cooling system 
to be used in future meat processing 
operations. 

@ In line with an expansion program, 
150 additional lockers are being in- 
stalled at the plant of the Antelope 
Valley Refrigeration Co., Palmdale, 
Calif. 


@ Daniel Koss, secretary-treasurer and 
general manager, the Standford Casing 
Co., Inc., New York city, was married 
recently to Miss Charlotte Greenberg. 
@® Reuben E. Yocum, general superin- 
tendent for the Cudahy Packing Co. for 
19 years prior to his retirement in 1938, 
died at the residence of his daughter, 
Mrs. Emil L. Hoffman, in Omaha, Nebr., 
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NUILPPEINT Fee. 


PACKAGING CONVERTERS e PRINTERS @ LITHOGRAPHERS 


plants at} Milwaukee, Philadelphia, Los Angeles, 
San Francisco, Tucson, Vancouver, Washington 


Mills at De Pere, Wisconsin 


Packaging iH. eadquarlers lo the Meat Packing Prict 


ILPRINT 
ILO-SEAL 


Yes! Actual tests and real experience, both in laboratory and 





in packing house, show average savings on meat shrink- 
age over one cent a pound with Mil-Q-Seal protection! 
Mil-O-Seal stops overnight cooler shrinkage—and shows 
only fractional weight loss over long storage or shipping 
periods!—a real boon to packers everywhere. Remember, 
too — Mil-O0-Seal offers beautiful multi-color tene ALL-OVER 
printing at No Extra Cost, for outstanding eye-appeal! 
Save and Sell with Mil-O-Seal, write Milprint today! 


WEIGHT LOSS 


SLIME LOSS OF 


FROM 
AND | APPETIZING 
) Ops nem | eau OVERNIGHT COOLER 


DELL MORE, TOO... WITH BEAUTIFUL MULTI-COLOR TONE 
PRINTING, IN ALL-OVER DESIGNS AT NO EXTRA COST! 
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Canadian Meat Packers Hold 
Annual Meeting at Toronto 


The Industrial & Development Coun- 
cil of Canadian Meat Packers, meeting 
in Toronto recently, elected the follow- 
ing officers for 1947: President, Joseph 
Harris, Canada Packers Ltd., St. Boni- 
face, Man.; first vice president, A. E. 
Millard, Swift Canadian Co. Ltd., Tor- 
onto; second vice president, J. Frank 
Duff, John Duff & Sons Ltd., Hamilton, 
Ont.; third vice president, J. S. McLean, 
Canada Packers Ltd., Toronto; fourth 
vice president, R. S. Munn, Burns & Co. 
Ltd., Calgary, Alta.; managing director, 
S. E. Todd, and secretary, E. S. Man- 
ning. G. A. Wright, Wilsil Ltd., Mon- 
treal, is the retiring president. 

Guest speaker at the annual dinner 
was W. R. Reek, acting president, On- 
tario Agricultural college, Guelph, Ont. 
The Hon. T. L. Kennedy, Ontario Min- 
ister of Agriculture, and F. S. Grisdale 
of the Wartime Prices and Trade Board, 
Ottawa, also spoke. Members of various 
livestock producer organizations were 
present, along with department of ag- 
riculture officials. 





February 10. In ill health since his re- 
tirement, he had made his home with 
his daughter for the past several years. 
Mr. Yocum started with Cudghy as a 
clerk in the consignment department in 
the Omaha office in 1898. In 1904 he was 
appointed assistant superintendent of 
the Omaha plant and in 1919 trans- 
ferred to the Cudahy headquarters in 
Chicago and made general superinten- 
dent of all Cudahy plants. Besides Mrs. 
Hoffman he is survived by another 
daughter and two sons. 

@ The Pace Packing Co., Inc., Nolan 
county, Tex., has been incorporated to 
operate a meat packing plant by J. C. 
Pace, jr., Dill M. Pace and Joan Pace. 
Authorized capital stock is $50,000. 


® The Flint, Mich., city council is con- 
sidering rezoning certain portions of the 
city in order to forestall a plan by the 
Parsell Beef Co. to erect a slaughter- 
house there. Residents in the vicinity 
of the proposed abattoir have hired an 
attorney to bring their protest to the 
council. 

@® Pay increases ranging from 7% to 
8%c an hour have been granted by 
Youngstown meat packers in new wage 
agreements with the Amalgamated 
Meat Cutters & Butcher Workmen’s 
Union (AFL), Local 200. 

® Thrift Packing Co., Dallas, Tex., has 
increased its capital stock from $100,000 
to $112,500. 

@® Canada Packers Ltd. has taken over 
Davis & Fraser Ltd. of Charlottetown, 
P.E.I., Canada, and E. Hartlen has been 
appointed manager. 

@ Many meat packers and livestock men 
attended the recent meeting of the 
Central Washington Stockmen’s Asso- 
ciation held at Toppenish, Wash. Among 
the speakers were: S. H. Steen, McDon- 
ald Packing Co., Toppenish; Harry 
Cruse, Seattle Packing Co.; Allen 


Rogers, president of the association; and 
Dr. C. W. Kilbrand, field director of the 
state livestock division. 

® Construction is under way on a new 
$70,000 meat packing plant at Mus- 
kogee, Okla., which is being erected by 
T. D. Freer, a local meat market 
operator. The main building of the plant 
will be a one-story structure 83 x 97 ft. 
and will contain 1,800 sq. ft. of re- 
frigerated space in addition to a killing 
floor. Freer expects to handle 50 head 
of cattle and 60 hogs daily. 


@® Joseph Barowski, 76, former Chi- 
cago sausage maker, died last week at 
his home in Chico, Calif. Barowski, who 
was a native of Poland, retired from 
business several years ago and moved 
from his home in Chicago to enjoy a 
milder climate. 

@ Two new firms have been established 
in Philadelphia, the Eastern Butcher 
Supply Co. at 716 Callowhill st. by 
Charles Anflick, and Homestead Meats 
at 1363 Germantown ave. by Noah J. 
Riley and William J. Lohr. 


@® The St. Joseph Stockyards Co. and 
the United Packinghouse Workers, rep- 
resenting 109 yard employes, have 
settled a recent wage dispute which led 
to a strike notice. The U. S. Concilia- 
tion Service at Kansas City said settle- 
ment provided graduated hourly pay 
increases ranging from 9 to 12c an hour, 
a 5c pay increase retroactive to Novem- 
ber 21, 1946 and a guaranteed work 
week of 40 hours. 


@ B & B Meat Co., Long Beach, Calif., 
recently perfected plans for erecting a 
meat processing building, 125 x 142 ft. 
in area and costing $60,000. 


@ Animal Food Products, Inc., Phila- 
delphia, Pa., packers of dog food, has 
been sold to J. M. Korn & Co.; of the 
same city. 

@ Edward A. Vierheillig, 63, a sales- 
man for the Emil Noehre Co., Milwau- 
kee, Wis., sausage manufacturing firm, 
died January 31 after a five month ill- 
ness. Vierheillig had formerly operated 
his own wholesale and retail sausage 
business. He is survived by his widow, 
two daughters, a brother and two sisters. 


@ The Spring fat cattle show of the 
West Florida Livestock Association will 
be held at Quincy, Fla., March 11 and 
12, it has been announced by A. G. 
Driggers, secretary of the association. 


@ Superior Judge Herbert C. Kaufman 
last week upheld the right of the San 
Francisco butcher’s union to sell its 
labor on whatever terms and condi- 
tions it sees fit. The ruling was handed 
down in the long controversy between 
the union and Safeway Stores, Inc., 
which had grown out of a refusal of the 
butchers to work on Mondays. The 
Judge observed that the union “is a 
monopoly but a monopoly under con- 
tract permitted by law.” 

@® D. F. Casey announced recently the 
formal opening of the office of the 
National Meat Brokerage and Market- 
ing Service in the Exchange bldg., 
National Stock Yards, Ill., on February 
10. The firm will offer broker and mar- 
keting service on all packinghouse 
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Human “Guinea Pigs” 
Need Sense of H 


The Guinea Pig Club, ¢ 
with 20 members in 1943 
Quartermaster Food and 
Institute for the Armed 
1849 W. Pershing rd., Chie 
has a membership of more 
2,000, including some of th 
tion’s food experts, pre 
American business men, ag 
scientists from seven foreign 
tries, the institute said this 

Purpose of the club is tog 
judgment on sample foods 
development to determine 
ability and to supply indep 
opinions on foods for colj 
evaluation. Membership 
ments are: a sense of humor, 
mind, adventurous spirit and 
strong stomach. It is proud of i | 
record of never having lost a mem. | 
ber while serving in the line of 
duty. 








products to federally and non-federally 
inspected packers and similar serviee ty 
food processors and wholesale food 
tributors. Mr. Casey has been assge. 
ated with the meat industry for # 
years, and during most of this period 
has been with a major packer in varion 
phases of operations, accounting ani 
sales work. 

@ Announcement that a $50,000 meat 
packing plant will be built at Tucum- 
cari, N. M. by T. S. Mobley, Albuquerqu 
meat packer, was made recently by 
E. E. Rivers, secretary of the Tucun- 
cari Chamber of Commerce. 

@ Arley Steinhour has been appointei 
manager of the Plains Packing Co, a 
Torrington, Wyo. He had been a fore 
man of the plant for the past year ani 
a half and has spent 15 years in th 
meat packing industry. 


@ C. C. Van Dyne, of the Chicago sale 
staff of Diamond Crystal Salt Co, is 
recovering in Mercy Hospital, Chicago, 
after a serious operation. It is expected 
that he will be confined in the hospital 
for some time. 


®@ Burglars who pried open the side of 
window to force entry into the offic 
of the National Packing Co., St. 
Mo., took $2,000 cash and $18,000 
non-negotiable checks from the cm 
pany safe. 


@ The Central Cooperative Assotitll th. y 


tion, with headquarters at South & 
Paul, Minn., held its twenty-fifth annul 
meeting in that city on February 2 
and 13. Approximately 2,000 stockmes 
from Minnesota, Wisconsin, Iowa, the 
Dakotas and Montana, who market their 
stock through the association, attended 
@ J. F. Belyea, member of the municipal 
council of St. John, N.B., recently pr 
posed that the municipal abattoir 
sold to the highest bidder. He 

out that the abattoir has built m* 
deficit of $52,000 during the two years 
it has been in operation. A commis? 
appointed by the council operates the 
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NEVERFAIL users all over the country tell us that the 
demand for their products never slackens. You'll readily 
understand why . . . when you taste a ham cured with 
NEVERFAIL. It’s just plain good eating . . . rich in genu- 
ine, old-fashioned, full-bodied ham flavor plus a special, 
spicy goodness all its own. 


1a 


w 
bad 


NEVERFAIL adds this extra goodness because it Pre-Seasons the ham as it cures. A 
special blend of seasonings goes in with the cure . . . permeates every morsél and fibre 
of the meat. What’s more, hams processed with the Neverfail 3-Day Ham Cure look as 
good as they ¢aste. The color is an even, appetizing pink. The texture is uniformly ten- 
der, firm and moist but never soggy. 


Remember also thiit the NEVERFAIL 3-Day Ham Cure gives you important production 
economies. The shorter time in cure means longer profits. Using the ready-mixed com- 
pound saves mixing your own preparation . . . eliminates one whole operation with its 
uncertainty and high labor cost. Write today for complete information. 


Pre-season your bacons, sausage meats and meat loaves! Use NEVERFAIL Pre-Seasoning 
Cure as a rubbing compound and in your chopper. 


H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVE., CHICAGO 36 ILL. 
Plant: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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plant which was built and equipped at 
a cost of $300,000. If the proposal to sell 
is accepted by the council, bids will be 
asked from Swift, Canada Packers, Ltd., 
Armour and Company and other New 
Brunswick and Nova Scotia packers. 
@ The western federation of butchers 
and various locals of the Amalgamated 
Meat Cutters union (AFL) in the San 
Francisco, Calif., area have rejected an 
offer made by six tanning companies 
there to increase wages 12c an hour. 
The. unions are asking a 30c hourly 
boost. 

@ Ray Steidl of the Equity Cooperative 
Livestock Sales, Milwaukee, Wis., has 
been appointed to the general commit- 


tee in charge of the tenth annual ob- 
servance of Cooperative Week to be 
held throughout Wisconsin February 17 
to 22. 

@ Abraham Singer, 62, one of the pio- 
neer cattle dealers in western Connecti- 
cut, died recently at Danbury, Conn. 
Singer was one of the first to purchase 
cattle in carload lots and traveled ex- 
tensively in this country and Canada 
buying livestock for shipment to Dan- 
bury. 

@ Plant employes of the Houston Pack- 
ing Co., Houston, Tex., have voted 223 
to 180 to retain the Amalgamated Meat 
Cutters union (AFL) as their bargain- 
ing agent. 





Pasteuray ‘down-under™ 


protection... at the 
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Note how Pasteuvray gives “down- 
under’ protection at the trouble level. 


Pastevray Control is needed through- 
out the entire plant — in the coolers, 
curing rooms, sausage rooms, over 
processing tables—in rendering rooms. 
Wherever spoil and shrinkage oc- 
curs, wherever objectionable odors and 
wherever sanitation can be improved 
— you need Portable Pasteuray. 







U.S. Patent 
We. 2,329,123 
and other pat- 
eats 


947 Pasteuray ¢ 





Portab le 
Past uray 


gorstene® °° 


Pasteuray is the only fully electronic ray 
control designed especially for packers 
— it's completely portable! Suspended 
by its packer reel—it raises or lowers 
to any height so that you have protec- 
tion where it's needed — right at the 


level of the bloody neck sections. 


Pasteuray is a profit-maker for the 
packer and it raises the sanitary level 
of even the most modern well-refriger- 


ated plant. 


Pasteuray Control is important to keep- 
ing meats sweet and to retaining color, 
bloom and flavor—Shrinkage losses and 
spoilage are reduced... reduces ob- 
jectionable odors ... Permits faster 


aging of meats. 







Protects from air borne bacteria Pasteuray reduces spoilage and 
— within its effective radius. 


odors in processing rooms. 


Use only according fo instructions. Pasteuray is installed by Pasteuray-trained 
specialists to assure maximum effectiveness and full benefits to your plant. 
Send for details and literature. 


Pasteuray Corporation 







2667 Washington 


Te) A 








Chip Steak Expansic, 


(Continued from page 23.) . 


taurants all are part of the Sales 
in the various states. % 





“ure withir 
rapidly, ru 























From the plant to the consume > ~ 
steaks are handled in a manner simil, sanufac t 
to that for any other frozen eo a — 
For long distance delivery op large ST his 
routes taking several hours to » dag 
refrigerated trucks are employed, by: oul First 
for the most part steaks are . * e 
in small trucks with special] Gry gg _— 
compartments built into the walls, Thy — ont 
steaks must be kept in a frozen condi. = 7 
tion by the dealer right up to the tim‘: app 
they are sold or put on the grill, = > 

Price of the steaks to consume, a in 
varies in accordance with the kind ani ihe same 
quality of the meat employed in the, ducing th 
production, as the processing Plants io the sav 
may use different cuts from the hin operation. 
quarter in their manufacturing opem. & ,dded to 
tions. The corporation is presently poll. expulsion 
ing these plants in an effort to stand & the casing 
ardize this and pricing practices, temperati 

The equipment needed for processing house, SU 
chip steaks includes, of course, large—™ ing, Such 
freezer facilities, space for a temper will be t 







actual re 
product 
peratures 
reached, 
either sm 
The sec 
be suitab 
ture is ‘ 
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ing room where the frozen logs of meat 
can be brought to patent slicing tem. 
perature, stainless steel molds, clamps 
presses and slicing machines. The pat 
ented process for manufacture of th 
steaks was first discovered in 1936 bys 
California meat retailer, William Dubil 

The meat is taken from rounds o 
loins and all cartilage, gristle an 
fibrous portions trimmed away. This 
fat and fibre free meat is then pressed 
into molds, the diameter of which dete. 
mines the size of the finished steak 
These meat “logs” are immediately 
quick frozen, the metal molds remoyei 
and the meat placed in storage. Just 
before slicing, the meat logs are coné- 
tioned to patent cutting temperature 
and sliced into thin wafers which fal 
and are stacked on waxed paper. Sixof 
these wafers make a completed chip 
steak. Slicing across the grain of the 
meat breaks up the fibres and is said 
tenderize the meat. After slicing the 
meat wafers are packaged for distribe 
tion. 

Officers of U. S. Frozen Foods, Ing 
are Leonard W. Paup, president; W. 
Sloan, well-known attorney, vice 
dent and treasurer; and Fred George, 
who is noted for his research activities 
in regard to wrapping and packaging 
materials, vice president and secretary. 


























“PARD" BACK IN CANS 
Pard Dog Food in cans, product of 
Swift & Company which has been of 
the market for five years because of 
government tinplate restrictions, is now 
in production and will soon be on is 
way to retail outlets, the company a 
nounced recently. Colorful announe® 
ment advertisements in trade 
and large publications, such as Life and 
The Saturday Evening Post, are 
uled for early appearance to let the 
nation’s dog owners know that “Pard 
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Canned Vienna Sausage 
(Continued from page 21.) 
ge within the product to seep out too 
rapidly, rupturing the casings. 

The field representative of a can 
gsnufacturer encountered this problem 
in an eastern packing plant. Through 
, series of exhaustive trial and error 
sts, this packer decided the problem 
could be controlled by one of two meth- 
os. First, the shrink in cooking and 
qoking can be accentuated so that the 

t, during retorting, actually ab- 
grbs part of the heated water used as 
; fil in vienna sausage can stuffing. 
this approach does not necessarily 
nen that a greater shrink must be 
tken in processing the product since 
the same result can be achieved by re- 
jung the amount of moisture added 
to the sausage meat during the cutting 
operation. If the percentage of moisture 
sided to the product is too great, its 
expulsion during retorting will rupture 
thecasings. To a certain extent if lower 
temperatures are used in the smoke 
house, such as 120 degs. F. and in cook- 
ing, such as 145 degs. F., more moisture 
wil be retained in the product. The 
actual release of moisture within the 
product will not take place until tem- 
peratures above 170 degs. F. are 
reached, or beyond the range used in 
either smoking or cooking. 

The second method the plant found to 
be suitable for overcoming casing rup- 
ture is to lower the temperature at 


which the product is retorted. A longer 
and slower cook in the retort permits 
the product to retain a higher percent- 
age of moisture. A temperature of 250 
degs. F. can be reduced to 230 degs. F. 
if accompanied by an increase in re- 
torting time. However the quality of 
shorts and long-cook product undoubt- 
edly will differ and the packer must 
decide the quality question involved. 


Such difficulties as casing rupture in- 
dicate how the entire operation may be 
disrupted through lack of proper con- 
trol instruments on the retorts. The 
rate of heat transfer and the amount 
of heat admitted to the retort have a 
marked bearing on the end product. If 
too much steam is admitted, if it is ad- 
mitted too rapidly or if the retort press- 
ure is dissipated too quickly the casings 
are likely to burst. With a limited num- 
ber of retorts to control these various 
factors manually it is theoretically pos- 
sible, but in actual operation such con- 
trol is seldom realized. If the plant has 
a number of retorts, then even the best 
of operators will find himself faced with 
a number of retorts coming up simul- 
taneously. A few are almost certain 
to get away on the comeup and others 
will not be stabilized on the cook cycle. 
Compensating for over and under tem- 
perature deviations is, at best, a rule-of- 
thumb proposition, and up and down 
surges of temperature are certain to 
occur with manual operation. After the 
comeup period the operator must watch 
the vat for a few minutes to make sure 


he has cracked the steam valve cor- 
rectly. Experience indicates the point 
at which he thinks the steam will be 
stabilized, but actually it is a trial and 
error procedure and regulation of the 
steam on a few retorts located in dif- 
ferent parts of the retort room is very 
difficult. A check on the temperature 
recording charts of the retorts, if they 
are manually controlled, should show 
whether or not the comeup and cook 
temperatures are properly regulated. 
The addition of automatic steam and 
temperature regulating instruments 
may well be the answer to the problem. 


FINANCIAL NOTES 


Earnings of the Kroger Co., Cincin- 
natti, O., for the fiscal year ended De- 
cember 28, 1946 amounted to $9,365,780, 
a sharp rise over the $5,643,418 reported 
last year. These earnings are equivalent 
to $5.10 per share on 1,836,589 shares 
of outstanding common stock and com- 
pare with earnings of $3.07 per share in 
1945. Number of stores in operation on 
December 28 totaled 2,611, a decline of 
119 during the year. Sales mounted to 
$567,487,547 against $457,332,640 in the 
preceding year. Cash holdings of the 
company decreased from $19,737,033 in 
1945 to $14,584,867. Merchandise in- 
ventories, which were written down 
$811,750 to reflect known price reduc- 
tions, totaled $63,025,926. In addition, 
$1,500,000 was set aside as reserve 
against possible inventory loss. 
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1000 barrels of sweet red peppers are ready for 
immediate shipment at money-saving low prices! 
These hulls packed in brine in barrels, 285 lbs. 
net drained weight per barrel, offer outstanding 
advantages over canned peppers . . . better tex- 
ture, high color and greater economy! Give your 
sausage and specialty products the plus-advan- 
tages of brine-packed pepper hulls . . . they im- 
part a finer flavor and increased sales appeal that 
builds a steady, profitable demand. Guaranteed 
finest quality available; will keep indefinitely 
until used. Orders filled same day received . . . 


act now! 


LARGEST GROWER AND PACKER OF BRINE-PAGE 
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Chicago 
4 day 
Kan. Ci 
Omaha, 
St. Lou 
Corn Be 
Cineinn: 
Baltimo 
Receipt: 
4 day 
Slaught 
Fed. 
Cut-out 
result 
This 
Last ' 








ee Chi 
_— icago 
COOKER (upper left) built for internal i) 


pressure or vacuum, ASME code. 


BONE SHREDDER (upper right) is 
all steel. Picnics, 

all w 
PRESS (left) 300, 400, 500, 600 ton; 2 Reg. tr 


and 4 post, with electric or steam pump. . ming: 





HASHER-WASHER (right) 25H. P. aS - >. pee 
motor; 12 foot by 30 inch cylinder. ? wo Butts, 2 

















Chicage 
Kan. C: 








Write for complete information and name of user nearest you. 


Freight allowed to any seaport on West Coast. Immediate shipment. 


Marolf & Company 


1600 - 40th AVE., SEATTLE 22, WASHINGTON, U. § 
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Hogs—Pork—Lamb 





Cattle—Beef—Veal 














HOGS 


chicago hog market this week: All quo- 
tations end 25¢ to 75¢ lower. 


Thurs. 
$25.35 


Week ago 


$25.75 
24.30 
25.35 
25.25 
25.75 
24.75 
25.75 
25.50 


Receipts—20 markets 


4 days 


342,000 284,000 


Slaughter— 


Fed. Insp. ...-.-- 972,000 


Cut-out 


Loins, 8/12... 
Butts, all wts. 


Kan. City, top 


Omaha, 


1,101,000 
240- 
270 lb. 
—2.64 
—3.13 


180- 
220 Ib. 


220- 
240 Ib. 
—1.49 


..—1.24  —1.70 


PORK 


43 @44 
43 @45 
40% @41 


..23%@29 22%@27% 
@22 


@43 
@38 


22% @23% 21 
AT @48 
38 @41 


$23.90 
23.00 


top 23.00 


Slaughter— 


0 ee 298,000 


309,000 


Dressed lamb prices: 


Chieago, choice 
New York, choice. . .43@45 


....42@44  39@40 


38@42 


*Week ended February 8. 


CATTLE 


Chicago cattle market this week: Steers 
close strong to 25c higher. Heifers 
steady to weak. All cows, bulls, calves 
50c or more higher. 


Thurs. Week ago 

Chicago steer top... $27.75 $26.00 
22.50 22.00 
23.25 24.50 
24.50 

23.00 

24.00 

15.50 

10.15 

9.00 


Kan. City, top 
Omaha, top 


St. Joseph, top 
Bologna bull top.... 
Cutter cow top 
Canner cow top 
Receipts—20 markets 

4 days 262,000 
Slaughter— 

Fed. Insp.* 


247,000 


274,000 258,000 


Steer carcass, good 
all weights. 

Chicago 

New York 

Cutters, Nor 

Canners, Nor 

Bologna bulls, 
Dressed 


34@35 
34@38 
19@19% 
19@19% 


20@20% 
20@20% 


22@22% 


CALVES 


$29.00 
26.00 


Chicago, top 
Kan. City, top 
Omaha, top 
St. Paul, top 
St. Louis, top 
Slaughter— 
Fed. Insp.* 


Dressed Veal: 


Good, Chicago 34@38 
Good, New York... .36@43 


*Week ended February 8. 


$28.00 
25.00 
28.00 
28.00 
30.00 


105,000 


32@37 
32@36 





Thurs. Week ago 
Chicago hide market stronger. 
Hvy. native cows. .24@24% 
Kipskins Nor. ....35 
Outside Small Pkr. 
Hides, all weight, 
strs. & cows....19@21 18@20 


TALLOW, GREASES, ETC. 
New York tallow market firm. 
Fancy 22% 
Chicago tallow market firm. 

22% 

Chicago grease steady. 
A-white 
Chicago By-Products: 
Dry rend. tank. .1.35 
10-11% tankage.7.50 
REE 8.00 
Digester tankage 

60% 
Cottonseed oil, 

Val. & S. E.... 


22 
32@33% 


22% 
22 


22% 21% 
1.35@1.40 
7.50@7.75 

8.00 


100.00 


31 


26.50n 
26.50n 
24.50n 


INDUSTRY EARNINGS, HOURS 


Average weekly earnings in the 
slaughtering and meat packing indus- 
try in November, 1946 amounted to 
$51.15 and were 18.6 per cent greater 
than a month earlier and 11.3 per cent 
above the level of November, 1945. 
Average hourly earnings in the indus- 
try for the same period, according to 
the U. S. Bureau of Labor Statistics, 
amounted to $1.137 and were less than 
1 per cent smaller than in October, 1946 
and 17 per cent above November, 1945. 
Weekly hours worked in the industry 
during November, 1946 averaged 44.9, 
or 19.6 per cent more than in October. 





% % 23 30 fen6 13 20 27 Mant 13 


2edenz2 9 WW 23 So © 3 20 27 Mame 3 


Tee National Provisioner—February 15, 1947 





PHIL HANTOVER, INC. 


GENERAL OFFICES: 1817 BALTIMORE, KANSAS CITY, MO. 





COMBINATION RUMPBONE 
SAW and CARCASS SPLITTER 


An Electric motor-driven reciprocating saw especially designed for 
splitting beef carcasses 


All B & D Machines are precision-built to exacting high : Ask also about Pork 
standards. They increase yields, save money, time and labor aaa Scribe Saw ® Beef Rib 
... with a minimum of servicing and replacing of parts. sis Blocker © Ham Mark- 
Each model undergoes countless rigid tests before going into aes @ Ol Back 
production. B & D Machines are your logical choice because me cow og all 
they are practical, convenient and economical to operate. bone Marker © Beef 
Place your order NOW for delivery at earliest possible date. Scribe Saw 


More Than 3,000 B & D Machines Now in Use—Cutting and Scribing Meat Faster, Better, at Lower Cost! 


BEST & DONOVAN, 332 S. MICHIGAN AVE. «© CHICAGO 4G, iLL 
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yEAT PRODUCTION IS 
BELOW VOLUME OF 1946 


Meat production in federally in- 
plants declined still further 
during the week ended February 8 to 
the relatively low level of 297,000,000 
This volume compared with 304,- 
90,000 Ibs., turned out during the pre- 
week and was 21 per cent below 
the 374,000,000 lbs. recorded for the cor- 
nding week of last year. In recent 
geeks slaughter has been markedly af- 
fected by livestock transportation and 
marketing difficulties resulting from 
bad weather. 

Slaughter of cattle under federal in- 
spection for the week was estimated at 
274,000 head, 6 per cent above the 
98,000 a week earlier and 5 per cent 
above the 262,000 head in 1946. Beef 
production was calculated at 141,000,000 
Ibs., compared with 127,000,000 lbs. in 
the preceding week and 137,000,000 Ibs. 
a year earlier. 

Calf slaughter was estimated at 
m000 head, 8 per cent below the 
105,000 last week and 13 per cent below 
the 111,000 last year. The output of in- 
spected veal for the three weeks under 
comparison was 9,500,000, 10,800,000 
and 10,300,000 Ibs. respectively. 


Hog slaughter was estimated at 972,- 
000 head which was 12 per cent below 
the 1,101,000 head slaughtered during 
the preceding week and 27 per cent 
below the 1,336,000 for the same week 
in 1946. The estimated production of 
pork was 133,000,000 Ibs. compared with 
153,000,000 Ibs. last week and 201,000,- 
00 Ibs. last year. Lard production 
totaled 38,600,000 lbs. compared with 







































































































































































































ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRODUCTION 
Week ended February 8, 1947 with comparisons 

Week Pork Lamb and Total 

Ended Beef Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 Mil. lb. 1,000 Mil. Ib. 1,000 Mil. Ib. 1,000 Mil. lb. Mil. Ib. 
Feb. 8, 1947......% 274 141.1 97 9.5 972 133.2 298 13.1 296.6 
Feb. 1, 1047.......258 126.9 105 10.8 1101 153.0 309 13.6 304.3 
Feb. 9, 1046.......262 136.8 lll 10.3 1336 200.7 567 26.1 373.9 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs Lambs 100 Mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Lbs. Lbs. 
a, Oe Mc aees 952 515 176 98 254 137 97 44 15.7 38.6 
Dem By, Binwentad 944 492 187 103 255 139 97 44 15.4 43.1 
we Gy Biccses 983 522 159 93 263 150 101 46 14.7 61.7 








43,100,000 last week and 51,700,000 Ibs. 
in the same week last year. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 298,000 head, 4 per cent below the 
309,000 for the preceding week and 47 
per cent below the 567,000 for the same 
period last year, Production of in- 
spected lamb and mutton in the three 
weeks amounted to 13,100,000, 13,600,- 
000 and 26,100,000 lbs. respectively. 


The table, top of page, shows numbers 
of livestock slaughtered, meat and lard 
production and average weights of 
slaughter under federal inspection for 
the current week with comparisons. 


USDA FOOD DELIVERIES 


Recorded deliveries of food products 
by the U. S. Department of Agriculture 
to UNRRA, cash-paying foreign gov- 
ernments, and other U. S. Government 
agencies totaled 1,459,000,000 Ibs. in 
December compared with 1,094,000,000 
lbs. in November. 

Deliveries to UNRRA, for distribu- 
tion abroad, totaled 719,000,000 lbs. and 


included 8,000,000 lbs. fats and oils and 
7,000,000 lbs. canned and cured meat. 
Farm products delivered to cash-paying 
foreign governments totaled 542,000,000 
lbs. and included 14,000,000 Ibs. fats and 
oils and 1,000,000 Ibs. meats. 


USDA GRADING 


Sept., 1946 Sept., 1945 
1,000 Ib. 1,000 Ib. 
Fresh and frozen:? 





PE cvasitaaddvevese snes s 309,673 825,799 

WED éWavésJtandagteebheocae 80,252 134,975 

BOE $ieteuddvanseweedtes 47,519 54,463 

Yearling and mutton 14,136 25,165 

alt ehind nalaesene 505 1,645 
Meats, canned*® ... 2,461 9,814 
Meats, cured ..... 578 2, 759 
OS 84 10,821 
Lard substitutes and 

Gee GN. bes scdéncdevcs nO 110 
Sausage and ground meats... 458 1,575 
Miscellaneous meats* ....... 157 370 

Total meats and lard*... 455,872 1,067,497 

Oleomargarine and oleo oil.. 4,083 9,° 
Horse meat: 

COD Srenesesevecsoneves 5,156 

RE 654 


Hog casings (1000 bundles) .. ove 21 
*Includes all gradings for the Commodity Credit 
Corporation. 
*National Live Stock and Meat Board cooperat- 
ing. 
*Figures for canned meats are incomplete as an 
undetermined amount is included with the cured 
meats classification. 
‘Includes beef suet. 
*Totals based on unrounded numbers. 









CUT-OUT RESULTS THIS 





























































Lighter supplies resulting from smaller productior dur- 
ing the cold wave brought about an advance in product 
values to substantially higher levels this week. Live 
costs mounted moderately in comparison, resulting in 
reduced cutting losses on all weights of butcher stock. 
Light hogs remained in the best position with a minus 
margin of 84c. Medium butchers showed a minus $1.49 
——180-220 Ibs.— 


WEEK SHOW IMPROVEMENT FOR ALL WEIGHT BUTCHERS 


(Chicago costs and credits, first three days of week) 


$2.64. 


——220-240 Ibs. 
Value 





Pet. Pet. Price per per cwt. Pet. Pet. Price per Per cwt. Pet. Pet. Price per per ewt. 
live fin. per ewt. fin. live fin per ewt. fin. live fin. per ewt. fin 
wt. yield Ib. alive yield wt. yield Ib alive yield wt yield Ib alive yield 
Regular hams . -. 14.0 20.0 43.2 $ 6.05 $ 8.64 13.8 19.4 43.2 $5.96 $ 8.38 “ wee re. Se S us 
Skinned hams . o> abe a “- baa ee 2 5 de , \ 13.0 18.1 47.0 6.11 8.51 
Picnics ...... 5.7 8.1 28.2 1.61 2.28 5.5 7.7 2.17 5.4 7.4 826.5 1.43 1.96 
Boston butts a 3 6.0 35.0 1.51 2.10 4.1 5.8 1.97 4.1 5.7 31.5 1.29 1.80 
Loins (blade in) . 10.1 14.5 46.0 4.65 6.67 9.9 13.8 6.07 9.7 13.4 37.5 3 64 5.03 
mS. P.... 11.1 15.8 41.5 4.61 6.56 9.6 13.4 5.18 4.0 5.5 33.2 1.35 1.83 
Bellies, D. S.. , ove arb nk one eee 2.1 3.0 .78 8.6 120 26.0 2.24 3.12 
Fat backs ....... RO OE =, 5 sea ou au is Si ke 3.2 4.5 26 4.6 64 19.0 87 1.22 
MED SOWES.....cccccccccccccese 2S 4.2 20.0 58 84 3.1 4.2 M4 3.5 48 2.0 70 6 
Raw leaf ......... s 2.2 8.2 24.1 53 17 2.2 3.1 75 2.2 3.1 24.1 53 15 
P. 8. lard, rend. wt.... . 12.9 184 26.7 3.44 4.91 11.4 15.8 4.22 10.4 145 26.7 2.78 3.87 
a a 1.6 2.3 34.0 4 .78 1.6 2.3 62 1.6 2.2 21.5 34 47 
Regular trimmings .......... 3.2 46 23.2 .74 1.07 3.0 4.2 97 2.9 4.1 23.2 67 95 
Feet. tails, neckhones...... 2.0 2.9 11.8 .24 BA 2.0 2.8 33 2.0 2.8 11.8 .24 83 
Ofal and miscellancous....... san ant ial 1.00 1.43 va - 1.40 <s w€ 1.00 1.40 
TOTAL YIELD AND VALUE 70.0 100.0 $25.50 $26.29 71.5 100.0 $34.54 72.0 100.0 23.19 $32.20 
Per Per 
ewt. ewt 
alive alive 
in o.a sink Giediinuayunecccas $25.29 $25.21 $24.98 
NE ESR Fe .13 Per cwt. .13 Per cwt. .12 Per cwt 
Handling and overhead.................. 90 fin. 77 fin. 72 fin. 
——— yield yield ——_ yield 
TOTAL COST PER CWT... $26.32 $37.60 $26.19 $36.63 $25.83 $35.87 
me VALUB ............. 25.50 36.39 24.70 34.54 23.19 32.20 
EE re 82 1.21 $ 1.49 $ 2.09 $ 2.64 $ 3.67 
—Margin last week $ $ 


1.24 


1.77 


as compared to $1.70 a week earlier while heavier weights 
made the greatest gain, rising from a minus $3.13 to 


Each packer should figure his own test, using actual 
costs, credits, yields and realizations. This test is com- 
puted for illustrative purposes only. 








~——240-270 Ibs. 





Value Value 


2.36 4.34 
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MEAT AND SUPPLIES PRICES 
Chicago 









WHOLESALE FRESH MEATS 


CARCASS BEEF 
Week ended 
Feb. 12, 1947 
per lb. 


BEEF PRODUCTS 


Brains 
Hearts 
Tongues, select, 3 lbs. & up, 
fresh or f 
Tongues, house run, 
fresh or froz............ 22 


Choice native steers— 
weig 
Good native steers— 

All weights 
Commercial native stvers— 

All weights ................28@32 iUips .. 
Cow, commercial 
Cow, canner and cutter 
Hindquarters, choice 
Forequarters, choice 

hindquarter, comm....... 28 
forequarter, comm....... 22 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 8/18........... 
Reg. pork loins, und. 12 Ibs 
PRGREES cccccccccccoses 
Skinned shldrs., bone in. 
Spareribs, under 3 lbs.. 
Boston butts, 3/8 Ibs. 
Boneless butts, c.t..... 

Neck bones 
Pigs’ = 


BEEF CUTS 


Bole, Cholee.....ccccccsee 
loin, good x 
loin, commercial......... 
round, choice...... 
round, good 
rib, choice...... 
rib, good 
rib, commercia! 

rib, utility.... 
sirloin, choice. . 
sirloin, commercial 
chuck, choice...... 
chuck, gzood. ; 
chuck, commercial. . 


$0@85 
38@40 





SAUSAGE MATERIALS 


Reg. pork trim (450% fat)..... 
Sp. lean pork trim. 

Ex lean pork trim, 
Pork cheek meat...... ‘s 
Boneless bull meat............ K 
Boneless chucks . 
Shank meat ........ 
Beef trimmings 
Dressed canners .. 
Dressed cutter cows 
Dressed bologna bulls 
Pork tongues 


Sethe 19@21 
*7"16@18 
1.10@1.20 
. -24@25 


teens 22@24 
awed 3 


Beef tenderloins . 
Steer plates ....... 


VEAL—HIDE ON 


Choice carcass 
Good carcass 
Commercial carcass 
Utility 


43@44 
40@41 
30@33 








x x ONE POINT «x 


One point in-your favor, when you install the BOSS Silent 
Cutter, is its engineered lack of friction and consequent low 
power demand. @ The photo above, reprinted from our cata- 
log, points out twenty-four other superior features. @ We will 
be happy to explain them all in detail. @ Address The 

Cincinnati Butchers’ Sup- 

ply Company, Helen and 

Blade Streets, Cincinnati, 

16, Ohio. 








CALF 


eer e, 225 to 300 Ibs 
Good, 


Commere ial a .30@32 


41@43 
.4@41 
36@38 
.32@33 


Choice lambs 

Good lambs 
Commercial lambs .... 
Utility 





Good and choice............+. 15@16 
Commercial eer 
PE ee ee 12@14 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 
bs., parchment paper...... 
Fancy skinned hams, 14/18 
Ibs., parchment paper.....! 
Fancy trim, brisket off, bacon, 
Square cut seedless bacon, 
8 lb. down, wrap.......... 
No. 1 beef sets, smoked 
Insides, povecesecs 


Knuckles, C Grade......... 


DRY SAUSAGE 
Cervelat, ch. hog bungs....74 
Thuringer ' rr 
Farmer ..... 

Holsteiner 





SAUSAGE CASINGs 
(F. 0. B. Chicago) 
(Prices quoted to manufacture 
of sausage.) 


Beef casings: 


Domestic rounds, 1% to I ? 
in., 180 pack...... DET. 
Domestic rounds, over 1% 

in., 140 pack........” A Quota 
Export rounds, wide, 

3% ie. ...... rsh BI 

eee eesseecses Choice: 
Export rounds, narrow, : 

1% in. under.......:.. 1, 00-600 
No. 1 weasands, 22 in. up. 9 ga” 00-700 
No. 1 weasands, Eri in. up. @is 100-800 
No. 2 weasands......... 

No. 1 beef bungs....... 93 MW aod 
a sewing, 1%@ 400-500 
Middle, select, w ide, "Ge me 
2@2% i MD. .... -- -1.40@1 100-800 
merry select, extra, on” ad semsmerc 
% @2% in. .......... 7 
Middles, select, 1.61. 400-600 
2% in. & up........., sean 
Dried or salted bladders, Utility 
per piece: 400-600 


12-15 in. wide, flat......13 
10-12 in. wide, flat....., 0 ~ 
8-10 in. wide, flat. 
Pork casings: 
Extra narrow, 
_ dn. 


29 mm. 





Canner, | 


mm. oi 
Medium, 32@35 mm.....3. + TRESH V! 











sete eneeeneeeece Spe. medium, 35@38 , 
me Se CURRIN, Disecaceccse Wide, 38@43 mm mi caRcAsE 
B. C. salami, new condition.41 Extra wide, 43 mm..... 2 choice 
Genoa style salami, ch....80 Export bungs, 34 in. 7 99-130 
Pepperoni . Large prime bungs, 130-170 
Mortadella, new condition. . oie rd 
Cappicola (cooked) ....... Medium prime bungs, (ood 
Italian style hams......... 34 in. cut...... a +. 80 
Small prime bungs. coma . 
DOMESTIC SAUSAGE Middles, per set. aa 
Pork sausage, hog casings.37 @39 
Pork sausage, bulk......... 35 @36 DRESSE 
Frankfurters, sheep casings 
Frankfurters, hog casings. CURING MATERIALS 
BURNERS, ccccccccccetocsoos 
Bologna, artificial casings. 
Smoked liver, hog bungs... Nitrite of soda (Chgo. w'hse) 
ON PS er in 425-lb. bbis., del........., (elce, na 
New Eng. lunch. specialty.50 Saltpeter, n. ton, f.o.b. of Choice, na 
Minced luncheon spec., ch. 35 3644 Dbl. refined gran............. 95 BF uamercia 
Tongue and blood..........38 @39% Small crystals .....ccccccccs Steer, heif 
Blood sausage ............ Medium crystals ............ 13.65 BB swoor, heif 
ME ciiechara rasa 6 edeue @27 Pure rfd., gran. nitrate of soda. 43 . 
Polish sausage ae @45% Pure _ epee nitrate of 
VINEGAR PICKLED 
only, f.0. b. 
PRODUCTS Granulated, 
‘ork feet, 200-Ib. bbl.......... Medium, kiln dried.. 
Ange Fag 200- iD ed . Rock, bulk, 40 ton cars. 
Honeycomb tripe, 200-lb. bbl. yy 96 basis, t. °. ob 
SPICES - 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ....... 28 31 
MEEEEE «cocdcccccce 29 32 
Chili powder ...... 
Cloves, Zanzibar ...... 20% 25% 
Ginger, Jam., unbl. 21 24% 
Cochin ° Por : 2 23% 
Mace, fey. “Banda. cows oe ee 
East Indies ........ ee 
West “— eexcdned 1.90 
bees = 
West India Nutmeg.. 1.05 FRI 
Paprika, Spanish ..... 60 Caraway seed ........ 
Pepper, Cayenne ... 60 Cominos seed ......... Pork Joi 
ed No. 1..... ce Oe 59 Mustard sd., ealders, 
Pepper, Packers . 70 American .........- att, tes 
Pepper, black ......... 70 Marjoram, Chilean .... Ry Fes 
Pepper, white ........ 73 GUNOD wdiedcecexsucm San ix 
M4 Ibs. 
Pienies, fi 
Pork trim 
. Pork trim 
Spareribs, 
S iy LT 
Pork loins 
Batts, bor 
Hams, reg 
om, sk; 
@ Are you using the right answers based on your i Hoya 
grade, the right grain, the dividual requirements. = 
. * . Boston bu 
right amount of salt? Absolutely no obligation, Bellies, 


Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT 
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of course. Simply write 
the Director, Technical 
Service Dept. IY-10. 








WESTERN DRESSED MEATS 
NEW YORK 
spa, FEBRUARY 11, 1947 


DETAILED QUOTATIONS 
4) Quotations in Dollars per Cwt. 


qusH BEEF—STEER & 
Cheice: 
Ibs 
0-600 Ibs 
e700 Ibs 
790-800 Ibs 
(ood 
490-500 Ibs 
390-600 Ibs. 
0-700 Ibs 
790-800 Ibs 
Commercial : 
400-600 Ibs 
0-700 Ibs 
(tility 
400-600 Ibs 


ow: 
Commercial, all 
(tility, all wts 
(utter, all wts 
(Canner, all wts 


mesH VEAL & CALF 
cagcaSS BASIS 
(heice 
9-130 Ibs 
190-170 Ibs 
(00d 


3) 80 lbs 


—_—— 


HEIFER: 


. .839.00-40.00 


40.00-41.00 
40.00-43.00 
41.00-43.00 


37.00-38.00 
37.00-38.00 
38.00-39.00 
38.00-40.00 


33.00-35.00 
33.00-35.00 


None 


25.00-28.00 
21.00-24.00 
None 
None 


42.00-45.00 
40.00-44.00 


38.00-42.00 


80-130 Ibs. 
130-170 Ibs. 


40.00-43.00 
38.00-42.00 


Commercial 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. - 
Utility, all wts... 


36.00-40.00 
36.00-40.00 

... 36.00-40.00 
. 24.00-30.00 


FRESH LAMB & MUTTON: 
LAMB: 


Choice 

30-40 Ibs. 

40-45 lbs. 

45-50 Ibs. 

50-60 Ibs 

30-40 Ibs. 

40-45 Ibs. 

45-50 Ibs 

50-60 Ibs. .. 
Commercial, all wts 
Utility, all wts... 


Doth tinal 
® 


eSeerrkans 
s2228s28 


z 


rere eers5 


Seeszs2ses 


PRRARAABSA 


MUTTON (EWE) 70 Ibs. Dn.: 
Se ee 
Commercial 
Utility 12.00-14.00 

FRESH PORK CUTS: Loins No, 1 
(BLADELESS INCL.) 

8-10 Ibs. 
10-12 Ibs. 


49.00-50.00 
49.00-50.00 
12-15 Ibs 48.00-49.00 
16-22 Ibs. ° 40.00-42.00 
Shoulders, Skinned, N. Y. Style: 

S-12 Ibe. ... . 31.00-33.00 
Butts, Boston Style 

4- 8 Ibs. ‘ . 38.00-41.00 


‘Includes both skin on and skin off 





DRESSED BEEF CARCASSES 


City Dressed 


(ole, native, heavy. 
Qwice, native, light. . 
(ummercial ......-- 

Seer, heifer, choice. 

Steer, heifer, good 


BEEF CUTS 


No, 2 loins.......- 

No. 1 hinds and ribs 

No. 2 hinds and ribs 

Ne. 1 rounds... 

No, 2 rounds... 

Ne. 1 chucks. ... 

Se. 2 chucks 

No. 8 chucks....... 

Rolls, reg. 4@6 Ibs. av. 
Rolls, reg. 6@8 Ibs. av... 
Tenderloins, steers 
Tenderloins, cows 
Tenderloine, bulls 

Shoulder clods ... 


Feb. 12 
1947 


: '20@1.25 


FRESH PORK CUTS 


Western 


fork loins, fresh, 12 Ibs. dn. ..47@49 


Shoulders, regular 

Butts, regular 3/8 Ibs 

Hams, regular, under 14 It 

Hama, skinned fresh, under 

PE Eeheteccsccccce 

Penies, fresh, bone in... . 

Pork trimmings, ex. lean. . 

fwk trimmings, regular... 
medium 

Bellies, 89. cut, seedless, 


Pork loins, fr., 10/12 Ibs 
Stoulders, regular 
Batts, boneless, C. T...... 


Hams, regular, under 14 Ibs 


Hams, skud., under 14 lbs. 
Pienies, bone in 


FANCY MEAT 
Tougues, corned 
Veal brea: 
6 to 12 


40@41 
os... 48@49 


. W@51 
. 81@32 
.36@37 

. .27@28 
35@36 
45 


City 
WO@52 

.. .88@35 
....-55@56 
.48@50 
...-0@52 
30@33 

48 

21 

.40@41 


44@46 
2.45@46 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 

Feb. 12, under 80 Ibs. .$36.50@38.5 
99 Ibs.. 36.50@38 
119 Ibs.. 36.50@38.50 
136 Ibs... 36.50@38.! 
153 lbs......... 36.50@38.¢ 
171 Ibs. 36.50@38.! 
183 lbs 36.5004 38.5 


VEAL—HIDE ON 


Choice carcass 

Good carcass 
Commercial carcass ... 
Utility 


Choice, 225 to 300 Ibs... . 
Good, 225 Ibs. down...... 
Commercial 


Choice lambs 
Good lambs .. 
Commercial 
Utility 


BUTCHERS’ FAT 


Shop fat 

| ene ‘ 
Edible suet 

Inedible suet 


ARGENTINE HIDES 
FREED 


Argentina has removed the 
prohibition against the ex- 
portation of steer hides. The 
prohibition had been in effect 
two months. The Argentine 
government has placed a 
price of 270 pesos per pound, 
f.o.b., on hides exported. This 
represents about 36%c, f.o.b., 
for American buyers. or 
37% c, c.if., New York. The 
new price is an increase of 
about 5c per pound over free 
market prices in effect prior 
to the export prohibition 
which went into effect early 
last December. All exports 
are controlled by the govern- 
ment through the Argentina 
Trade Promotion Institute. 


KOLD-HOLD 


Jobbers in Principal Cities 





This little pig 
was a FRESH little pig 
(and ‘YurLemcr 


‘ 


HE WENT TO MARKET IN A 


KOiD-HOLD 


REFRIGERATED TRUCK 


It is only natural that 

more and more of the 

country’s meat is being 

transported to market in 

Kold-Hold refrigerated 

trucks. As pioneers in the 

field of truck refrigeration, Kold-Hold has de- 

veloped and continually improved refrigera- 

tion methods for keeping meats fresh, firm 

and wholesome from processor to retailer. 

Large, streamlined, lightweight Hold- 

Over Evaporator Plates actually convert 

trucks into cooler rooms on wheels. Their 

maximum prime surface permits the ac- 

ceptance of heat at a high rate, holding 

the temperature of the truck interior at 

the desired cooling level throughout the 
operating day. 

When the truck is not in use, Hold- 
Over refrigeration is built up by pluging 
in to the refrigeration system. During 
this period of “recharging”, the costly 
task of transferring meats to a storage 
room or warehouse is unnecessary. 
Your cost — less than 10c per truck per 
day. 


Write today for the new Kold-Hold 
Catalog on Modern Refrigeration. 
Learn how easily Kold-Hold equip- 
ment fits your particular require- 
ments for safe, economical truck re- 
frigeration. 


whe, TES 
protects every 
step of the way 


CoA 


KOLD-HOLD MANUFACTURING CO., 460 E. Hazel St., Lansing 4, Mich. 





FOR PACKING HOUSE 
EQUIPMENT-CONSIDER 


TROLLEYS 
& HOOKS 








SMOKE STICK 
& GAMBREL 
WASHERS 


SAUSAGE 
MEAT 
TRUCKS 


ROUND NOSE 
CHARGING TRUCKS 


SHELF TRUCKS 


Illustrated circulars with prices & specifications on request. 


ORDER THRU 


E.G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR CHICAGO 
BASIS 


THURSDAY, FEBRUARY 13, 1947 
REGULAR HAMS 


Fresh or Frozen 
451on 


BOILING HAMS 
Fresh or Frozen 
4444n 
43%en 
40%n 


SKINNED HAMS 
Fresh or Frozen 8.P. 
47@47% 47% @48n 
47@ ‘1% 4714 @48n 
47@47% «474% @48n 
47@47% 47%) @48n 
47 4714 @48n 
42@43 43n 
39@ 40 40n 
35 36n 
2: jon 32 
> up, N 
ine 


OTHER D. 8. MEATS 


Fresh or Frozen Cured 
Regular plates 23n 24n 
Clear plates... 21n 21n 
Jowl butts.... 20 20 


PICNICS 


Fresh or Frozen ap. 
254 @29 


Bees: 


BELLIES 


Fresh or Frozen 


aieenrs 7 


FAT BACKS 


Green or Frozen 





FUTURE PRICES 


MONDAY, FEB. 10, 1947 
LARD Open High Low Close 


27.77%4b 27. a 5 27.75 
26.60 26.2 26.60 
bids or offerings. 
50 23.50b 
Open interest: July, 80;  Sept., 55; 
Nov., 12. 


TUESDAY, FEB. 11, 1947 
LARD 
July. . 27.50 = -. 27.50b 
Sept. 0 26.00 25.50 26.00b 
Oct...No bids or offerings. 
Nov. .22.50 22.80b 22.50 22.80b 
~ n interest: July, 79; Sept., 57; 
Nov. 3. 


WEDNESDAY, FEB, 12, 1947 
HOLIDAY 


THURSDAY, FEB. 13, 1947 


29.00 27. 75 28.80ax 
: 27.50 27.00 27.35ax 
bids or offe rings 
. .24.00 24.5 24.00 24.50ax 
Ove n interest: July, 79; Sept., 58; 
Nov., 16. 


FRIDAY, FEB. 14, 1947 

LARD 
July. . 29.00 “64 29.00 
Sept. .27.55 7.60 27. 55 27.60 
Oct...No ids or rite rings. 
Nov. 25.00 25.00 24.50 24.90 

~ interest: July, 80; Sept. 58; 
Nov., 19. 


PACKER’S WHOLESALE 
PRICES 


Refined lard, tierces, f.o.b. 
*hgo. a. 
Kettle rend., tierces, f.o.b. 

Chgo. .30 
Leaf, kettle rend., tierces,; 

f.o.b. Chgo 80 
Neutral, tierces, f.0.b. 

Chicago 380% 
Standard shortening. » * 344—S. 34 
Shortening, tierces, caf. 

Hydrogenated .............. .B5% 


WEEK’S LARD PRICES 


Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 
«+ 20.250 26.50b 24.50n 
1....27.50b 27.00b 24.50n 
2....Holiday 
3....28.00b 27.00n 25.00n 
29.00b 27.50b 25.50n 


TURKEY PROGRAM 


In a price supporting move 
such as may be applied to 
livestock some day, the U.§ 
Department of Agriculture 
has announced a nationwide 
support program for turkeys 
to operate through June 90, 
1947. The program may it- 
volve the purchase by Gov- 
ernment of up to 10,000, 
Ibs. of turkeys including 194 
crop birds remaining unsold 
by producers and breeding 
stock which will be marketed 
late this spring. Purpose of 
the program is to enable pr 
ducers who own 1946 turkeys 
to sell them—largely heavy 
tom turkeys—at prices which 
will reflect not less than 4 
per cent of parity. This ca 
not be done through regular 
trade channels under present 
market conditions. 


Under the price support 
program the USDA will a 
the outset, purchase turkeys 
owned by producers in stor 
age or live and on farms at 
levels intended to reflects 
national average producer 
live weight price of 2be pe 
Ib. for all young toms andir 
heavy hens, and 32.5¢ for hens 
under 18 Ibs. A national aver- 
age live weight price of 27.% 
a lb., at the farm is 
to reflect 90 per cent of parity 
to the producer. 


Meat has what it takes! 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial \ 
offer. (1) One coat of Damp-Tex covers. \ 
(2) Forces out moisture and dries overnight \ 
into porcelain-like waterproof film despite | & ~ 
presence of moisture. (3) Sticks to wet or STEAM TEST 
dry wood, metal, concrete, plaster and Damp-Tex is unaffected by live 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria y soenermnto any am. FUNGUS TEST 
and Fungus”. (5) One gallon covers approx- | | are no om = pp ns 
imately 350 sq. ft. of porous surface, 450 sq. | | jog fens tales teglio me 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


FREE! “With Pre-Treatment. 4 WASHING TEST 
e 2 * 
On the recommendation of the 4000 plants | Connie matetucs' ne co 

that use Damp-Tex, send for free descriptive folder K, en yawn em MGISTURE TEST 

also details of our offer to ship you a trial order : Water soaked bricks painted 

of Domp-Tex absolutely at our risk. with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 





CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected “S®& Two to three percent caustic 


by lactic and other (—< washing salutions are not in- 


common food acids. jurious to Damp-Tex Enamel. 


STEELCOTE MFG. CO. crartior at rHeresa ST. LOUIS, MO. 








BY-PRODUCIS—FATS—OIS 





TALLOWS AND GREASES 


TALLOWS AND GREASES.—The 
firm undertone of the tallows and 
greases market last week resulted in 
higher prices being paid for product 
this week. Buyers. and sellers were at 
odds over asking prices, but at mid- 
week a large soaper entered the trade 
and quotations moved up. The other 
large buyers then came into the market 
and prices were up about lc per lb. 
from a week earlier. Most of the buy- 
ing was for March and April delivery 
with a good volume of business reported. 
Over 100 tanks were traded on Wednes- 
day and another good volume moved on 
Thursday at the higher rates. 

Total slaughter of livestock continues 
to be fairly liberal, although the hog 
kill is showing a seasonal decline at 
present. Cattle kill is fairly heavy and 
predictions are that a large number will 
be slaughtered during the coming spring 
period for the number on feed in the 
Corn Belt is reported to be very large. 











Quotations on tallows at the end of 
the week included fancy at 23c; choice, 
22%c; prime, 22%c; special, 22%c; 
No. 1, 22%c; No. 3, 22c, and No. 2, 
2044c. Grease quotations included choice 
white at 22%c to-23c; A-white, 225c; 
B-white, 22%c; yellow, 22c; house, 
21%c, and brown from 20c to 20%c. 
All prices are f.o.b. shipping point. 


NEATSFOOT OIL.—The market 
shows no decided change with supplies 
lacking and only a few odd sales re- 
ported. No reliable set of quotations are 
available as yet. 


GREASE OIL.—The market for 
grease oils is very strong and the sup- 
ply situation is only fair. Movement is 
limited to drum lots and the following 
quotations are for sales on that basis. 
No. 1 oil is reported moving at 28c; 
prime burning, 29c; acidless tallow oil, 
30c, and neatsfoot oil stock at 32c. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium, sulphate, bulk, per ton, f.o.b. 

production point 
Blood, dried 16% per unit of ammonia...... 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

J. MD reer ee 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 38.5 

cia cuba wkinévescuet ene ve 
Fertilizer tankage, ground, 10% ammonia, 

ee ae Ee Mi MEAS cececksccredscsce es nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia........... ee 


7.25 


Phosphates 

Bone meal, steam, 3 and 50 bags. 

Ph, Ss, vd vccnew ad esedeenescce $55.00 
Bone meal, raw, 44%2% and 50% in bags, 

le cbc ee nah na vitesse cece 
Superphosphate, bulk, f.o.b. Baltimore, 

8 RR ee ee 

Dry Rendered Tankage 


45/50% protein, unground, $1.40 per unit of pro- 
tein. 


EASTERN FERTILIZER MARKET 


New York, February 13, 1947 

Trading was rather slow the past 

week although cracklings continued to 

sell at $1.40 f.o.b. New York. No sales 

were reported of blood or wet rendered 
tankage. 









COCONUT OIL IMPORT BASIS 


The U. S. Department of Agriculture 
has announced the basis on which per- 
mits will be issued for importation of 
copra and coconut oil from the Philip- 
pines and Netherlands Indies during the 
first quarter of 1947. Importation into 
the United States is controlled by WFO 
63, which requires copra and coconut 
oil importers to obtain permits from the 
USDA. 

Under the plan, a permit for the im- 
portation of not more than 10,000 tons 
of copra for domestic consumption will 
be granted to any oil seed crusher who 
has previously crushed copra. Permits 
for importation of coconut oil for do- 
mestic consumption will be granted to 
importers who have previously imported 
coconut oil. 





The 1 
somewhi 
Wednes¢ 
a firm t 
ing a lit 
BY-PRODUCTS MARKETS | “ur 
Blood thin ane 
tx oy of 
Unground, loose ........-. 6.66. eecceeey $7.50@8.9) soYE 
delivery 
Digester Feed Tankage Materials for xP 
Unground, per unit ammonia. the sec 
Liquid stick, tank cars....... gllers 2 
OLIV 
Packinghouse Feeds roecan ( 
on the 
meat and bone scraps, bulk.........,. New Ye 
meat scraps, bulk...................., j 
feeding tankage with bone, bulk...” spot m: 
digester tankage, bulk..............., oil is qu 
blood meal, bulk....................,, 
drums, 
CPPCC eee $7.50 to 
of opini 
oped, P 
Steam, ground, 3 & 50........ cor’ 
Steam, ground, 2 & 26....... seed oil 
+ was qu 
Fertilizer Materials ported. 
High grade tankage, ground but qui 
pS Re F 
Bone ‘tankage, unground, per ton Tradi 
Hoof meal, per unit ammonia........ ket this 
lows: 
Dry Rendered Tankage 
Mareh 
Cake .... ai occcccesckc enn May 
Expelle r. July 
Sept. .. 
" Oct 
Gelatine and Glue Stocks 
Jan, “48 
Calf trimmings (limed)......... “oo Total s 
Hide trimmings (green, salted)............ 1 
Sinews and pizzles (green, salted)........ : 
March 
May 
Cattle jaws, skulls and knuckles oa nea July 
Pig skin scraps and trim, per Ib............ reg 
Bones and Hoofs Tan. *48 
Total s 


Round shins, heavy i 
light . ce. 200.01 WwW 
Flat shins, heavy .. oes ee p 


light 2 
— vattecks, shoulders & T 
thighs 





Animal Hair 


Winter coil dried, per ton...............+5 
Summer coil dried, per ton................ 
Winter processed, black, we ; 

Cattle switches ..... 
Winter processed, gray, “bb. 








SWvillbald Jechacfer Company 


A) 





PROCESSORS OF ANIMAL FATS AND OILS 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


. 
CHEstnut 9630 
TELEtveEe 
WESTERN UNION PHONE 
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amewhat this week by the holiday on 
Wednesday, but the market maintained 
,firm tone with some quotations mov- 
ing & little higher again. Buyers report 
that offerings for all delivery dates are 
thin and only firm bids are attracting 
wy offerings. 

SOYBEAN OIL.—Orders for nearby 
idivery were reported filled at 28%ec 
for export. Bidding for delivery into 
the second quarter was finding few 
gllers and the market was rather quiet. 

OLIVE OIL.—Sales of some Mo- 
mecan olive oil were reported this week 
on the basis of $6 per gallon, drums, 
New York, duty paid. Meanwhile, the 
got market continues easy. Spanish 
ail is quoted nominally at $7 per gallon, 
drums, and Italian oil in tins at from 
$150 to $7.75 per gallon, but consensus 
of opinion is that if any demand devel- 
oped, prices would be shaded. 

COTTONSEED OIL.—Crude cotton- > , 
seed oil in Texas, Southeast and Valley . ‘ 
was quoted at 31c with a few sales re- s ' \ \\¢ ff 
ported. The spot market has been firm, ’ ' ' su gan gun a SUN HAHA 
but quiet because of limited offerings. / e* ' ; 

Trading in cottonseed oil futures mar- | | e 
ket this week at New York was as fol- 
lows: 


VEGETABLE OILS | | 
The trading period was restricted | TRI PLE KK p U CTI 0 N ’ 





seen 


MONDAY, FEBRUARY 10, 1947 
Open High Low Close Pr. Cl. 
rr . one *34.00 
35.00 35.00 35.00 *34.00 
.. 84.99 35.00 34.99 *33.50 
..31.00 31.00 31.00 * ) 
. .28.00 28.25 28.00 
26.00 26.00 26.00 
. ar ie : *25.00 
Total sales: 11 contracts 
TUESDAY, FEBRUARY 11, 1947 
March 35.00 35.00 35.00 *34.50 
May 35.00 35.00 35.00 
July es *34 
Sept 30.00 30.00 30.00 #295 
28.25 28.25 28.00 °% 
: ee 26.50 26.500 
\ 2e os 
Total sales: 16 contracts 


comma meen oe | OL The Importance of the Primary 


THURSDAY. FEBRUARY 13, 1947 


¢ | Phase of the Reduction Process 


Controlled quality of the grind, ripheral feeding (2) and final 
Total sales: 8 contracts and controlled degree of fine-_ sizing (3) of the Prater Triple 
"Bid: tAsked. ness produced by the Prater Reduction Process of Pulveriz- 
Dual Screen Pulverizer start ing—and the Dual Screens— 
VEGETABLE OILS with the primary phase of the function at full efficiency. 
a ae Prater Triple Reduction Proc- We believe that the Prater 
White, deodorized, summer oil ; i i Triple Red i f 
i tia care, dcl'd Oblong io i ess. This primary reduction by riple Reduction Process o 
ee. deodorized salad or winter- the application of force to the Pulverizing will accomplish 
oil, in tank cars, del’d ( hicago.35 31% a e . . : 
mess oil, in tanks, f.0.) ss ae mass shatters it immediately in and maintain results that you 
, MS wecccccccccessesces 25e -» Feb. : 
fag cit, ia tanks, f.0.b. “mills 2Ty a closed chamber. All material want to a degree that you have 
oats fei Gel’ tm tank care. is reduced to proper size so that —_ never secured before. Write for 
Ribwest and Wenn eo TFA. 8% aera secondary reduction with pe- full information. . . 
Bast... 8% del’d 
t 
Bast 


Hees ceeeeeeeee - 8% aera PRATER PULVERIZER COMPANY 
Mefeann foots, basis 50% T.F.A ‘ 1515 South 55th Court * Chicago 50, Illinois 
Best an est Coast ° .. 8% del'd 
Nee ences ie sences . 8% del’d 


35.00 35.00 35. 00 


-.-28.00 28.50 28.00 
--+-27.00 | 27.00 27.00 








Com foots, basis 0c, TFA” 
es iesc. 


= " 
Manufacturer to jobber prices, f.0.b. 


Be ; 
| 
| 

OLEOMARGARINE : 
Prices f.0.b. Chgo. ‘ : 
wee domestic, vegetable . ceace ee 288@38 : ; ¥, ‘ S 
animal fat. sae E ¥ Es - ; 
‘ater churned pastry 3 ei : i © a ere 


Vi 
Mik churned pastry. "| 








b ‘Sind Sid 
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HIDES AND SKINS 





Packer hides moved up 2@2'%2c— 
Some buying of packer hides reported 
for export—Light calfskins sell on 
parity with heavies. 
Chicago 

PACKER HIDES.—Advances of two 
to two and a half cents were paid this 
week on most descriptions of packer 
hides, and market appears firmly estab- 
lished on that basis for the present. 
Sales of about 75,000 hides were con- 
firmed during the week, with around 
10,000 more at the end of last week. 
While some speculative buying was re- 
ported to have been done, tanner buying 
in a good way was noted during the 
week. 

There was also a considerable quan- 
tity of packer hides, involving native 
and branded steers mainly, reported to 
have been bought for export to Europe, 
against the allocation of 60,000 hides 
for that purpose during February men- 
tioned last week. However, up to date, 
it is indicated that no licenses have 
been issued. Earlier expectation had 
been that these exports would absorb 
less desirable offerings of heavy aver- 
age country and small packer stock but 
apparently the plan is not working out 
that way. 

Packers were a little slow in putting 
out offerings at the opening of the week, 
awaiting their killing lists. One packer, 
on the second day of the week, moved 
12,000 Nov. to Jan. mixed light and 
heavy native steers at 25c, a two cent 
advance over a sale of 6,000 Jan.-Feb. 
at end of last week at 23c; later trading 
involved current dating stock at same 
price, 2,500 Jan.-Feb. light and heavy 
native steers at 25c, 2,400 more Jan. at 
25c, and a total of 5,800 Jan.-Feb. also 
at 25c; one lot of 1,400 Jan. all light 
native steers brought 25'ec. 

An outside packer sold 2,000 Nov. 
forward extreme light native steers 
late last week at 25%c; at late mid- 
week, one packer sold 1,400 St. Louis 
Jan.-Feb. extreme light native steers at 
27c, along with light native cows at the 
same, figure. 


Branded steers were inactive until 
late mid-week, when one packer sold 
1,000 Jan.-Feb. butt brands at 23c, and 
2,600 Jan.-Feb. Colorados at the same 
figure, 23c; these were reported to be 
going for export later. Last actual 
trading, early previous week, had been 
at 19c for butts and 18%c for Colorados. 
Heavy and light Texas steers are quot- 
able at 23c nom, and extreme light 
Texas steers at 24c, on a parity with 
branded cows. 

One packer sold 5,000 Jan.-Feb. heavy 
native cows early this week at 24c, or 
2c advance, and also moved 4,500 St. 
Pauls of same dating at 24%c; an out- 
side packer sold 700 Jan.-Feb. at 24c; 
700 Milwaukee heavy native cows sold 
at 24%ec for current dating, and 1,400 
Dec.-Jan. heavies sold at 25c. 


Late last week, one packer sold 1,800 
St. Joe Jan. light native cows at 25%c; 
an outside packer sold 800 Jan.-Feb. at 
mid-week at 26c; later, 600 St. Louis 
Feb. light cows sold at 27c, 2,000 Kan- 
sas City lights at 27c, and one packer 
sold about 18,000 more light native 
cows at 26c for heavy average and 26%c 
for medium average points. 

At early mid-week, one packer sold 
10,000 Oct. to Dec. branded cows at 24c, 
or two cents over last week’s price. 

Last actual trading in packer bulls 
was at 17%e for natives and 15%c for 
brands, Feb. take-off, but market is 
nominally around two cents higher at 
the moment without trading. 


Federally inspected cattle slaughter 
during Jan. totalled 1,403,139 head, as 
compared with 1,352,062 for Dec., and 
1,011,680 for Jan. 1946. Calf slaughter 
during Jan. totalled 590,859 head, about 
unchanged from the 590,768 reported 
for Dec., and well over the 440,175 of 
Jan. last year. 


OUTSIDE SMALL PACKERS.—The 
advance in the packer market is re- 
flected in sharply higher asking prices 
in the small packer market but trading 
has not yet been sufficiently broad to 
establish prices. A wide range in prices 
is quoted at the moment, and some offer- 





J, 
i RE NE NRRL A Ne NI ES OE A eA: NN CT TET | 


Air-O-chek 
Casing Valves 


Increase output per hour 
Save wafer (or air) 
Reduce Maintenance 


Leading Packers use 


=m 
P) lean aaa « 
Neen Oe 


ings of fairly heavy stock 

tanner bids. However, some aul na 
small packer hides sold at late mid. 

at 22c, selected, Chgo. freight basis, the 
brands going at a cent less, and some 
bulls basis 144%ec for natives, 
heavy average stock, around 55 Ib., Was 
reported sold at 21c, selected brands a 
cent less, although offerings of gua 
stock in other quarters were reported 
drawing bids around 19@19%¢, 

PACIFIC COAST.—Trading was p. 
ported in the Pacific Coast market 
mid-week at a two cent advance, jp. 
volving 10,000 hides from small killers 
at southern points at 19c, flat, for steer 
and cows. 

COUNTRY HIDES.— Demand hg 
strengthened for country hides but ae. 
tivity has not yet been sufficient t 
stabilize values since the last advange 
in the packer market. Country aj} 
weight native steers and cows are re 
ported salable at 17c for 47/48 lb. avge, 
or probably a little heavier, with bulls 
around 12@12‘%c but slow; light aver. 
age country stock, around 42-Ib., could 
be sold at 19c, flat, trimmed, with 
brands a cent less. 

CALF AND _ KIPSKINS. — Packer 
light calfskins moved up 5e at the end 
of last week, selling on a parity with 
the heavies; one packer sold 11,000 calf 
and kipskins, at 62%c for heavy calf 
914/15 lb., and also 62%c for lights 
under 9% lb. The kipskins moved at 
35c for northern natives and 34e for 
southern natives; over-weights sold at 
32%c for northerns and 31%e fo 
southerns, with a few heavy brands re 
ported included same basis. Early this 
week another packer sale involved 2,00 
Jan. northern over-weight kips at 22e, 
and 2,100 southern over-weights at 3c 


New York 

A total of about 19,000 packer regu 
lar slunks sold 25c higher early this 
week at $3.00, and 12,000 moved later 
at $3.10. Hairless slunks last sold a 
$1.00, with $1.10 asked. 

Chicago city calfskins are quoted 
45@50c flat, nom., with city kips around 
29@30c, flat. Country calfskins quoted 
30@33c, flat, with country kips aroun 
23@25c, flat. 

SHEEPSKINS.—The market contit- 
ues quiet and dull on packer shearlings; 


The patented AIR-O-CHEK feature—a ball and 
tween the internal lever and the valve—gives easy 
by slightly depressing the nozzle. Shut-off is instant 
assuring leakproof operation. 

Speeds production. 
presses the nozzle as needed with the same hand. The other band 
is free to adjust casing as it fills. 


Operator holds casing on nozzle 


Low Maintenance. No packing gland. Gives long, dependable. 
leakproof service without attention. Send for bulletin. 


AIR-WAY PUMP & EQUIP. CO., 


413 S. Jefferson St. Chica? 
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Ways to Increase 
Sanitation Efficiency 
in Meat Packing 
Plants 


This Free 


Oakite Digest shows you 








77 ways to help stretch your 
Cleaning Compound supply 


Today, equipment and maintenance cleaning 
can be a juggernaut of a problem with the sup- 
ply situation still on the tight side. But, a 
carefully conceived and properly executed 
cleaning technique can make your cleaning 
compounds go further. 


Handy Guide to Efficient Sanitation 


To help you set up economical cleaning cycles 
in your plant, Oakite has prepared a Digest 
of 77 sanitation and maintenance cleaning 
tasks commonly performed in meat packing 
and sausage plants. This helpful Digest out- 
lines efficient methods of washing aluminum, 
galvanized, tinned, steel and wooden equip- 
ment. Describes streamlined methods of clean- 
ing for every department in your plant. 


Your Copy for the Asking 


A call or card brings a copy to your desk by 
return mail. Send for your Oakite ‘‘77”’ Digest 
now. If you prefer, your local Oakite Tech- 
nical Service Representative will gladly make 
on-the-spot tests and suggestions sure to solve 
your particular cleaning problems. Simply 
write to Oakite Products, Inc., 20A Thames 
St., New York 6, N.Y. 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N.Y 
Technical Representatives in Principal Cities of U. S. & Canada 


Specialized Industrial Cleaning 


MATERIALS » METHODS - SERVICE 
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Designed for Worker 
Protection 


Built for Hard Work 
Immediately available to you 
“Tailored” for your needs 
Priced right 


aurea 


STYLE K-76 
36” Wide 
48” Long 
Heavy Duck 
Yellow Only 


ML 


STYLE G-58 
33” Wide 
45” Long 
Reversible 
Yellow Only 


Every Sawyer apron is made 
from the best raw materials 
obtainable. Expert workman- 
ship and design assures you 
that a Sawyer apron really pro- 
tects the worker and gives 
maximum wear. 


When you buy a FROG Brand 
(Oiled) apron, you are sure of 
buying one of the best indus- 
trial aprons manufactured. 


THE 

H. M. SAWYER & SON CO. 
28 THORNDIKE STREET 

EAST CAMBRIDGE 41, MASS. 





WEEK'S CLOSING MARKETS — 


=i, 
FRIDAY'S CLOSINGS 


Provisions 





The erfect® 
BINDER 


while production is currently at a low 
point, demand is also lagging. Packer 
No. 1’s are quoted $2.00@2.15 in a nom- 
inal way, with No. 2’s around $1.60@ 
1.75, and No. 3’s 90@1.00, but no par- 
ticular interest reported this week. Fall 
clips are also slow and quiet, some 
quoting $2.90@3.00 in a nominal way 
at present. Pickled skins remain slow 
and offered at $16.00 per doz. straight 
run of packer production; there is some 
expectation that the up-turn in the hide 
market will be reflected in the strength- 
ening of pickled skins. Sales of packer 
wool pelts by interior Iowa packers re- 
cently are credited around $4.00 per 
ewt. liveweight basis, although not con- 
firmed; however, others quote current 
market down to $3.85@3.90 per cwt. for 
other productions, in a nominal way. 
Inspected sheep and lamb kill during 
Jan. totalled 1,541,717 head, as against 
1,345,905 for Dec., and 1,439,954 for 
Jan. 1946. 


Despite the fact that live hog 
reached a new high at the close of 
week, the trade in most fresh pork euts 
was slow. Some houses reported a hold. 
over of some items. Beef 
firm with canners and cutters in 
demand. Supplies have been faj 
cleaned up compared with last week. 


Cottonseed Oil 


Mar., 35.50b, 36.00ax; May, 34.90y- 
July, 34.50b, 35.00ax; Sept., 30.255 Oe. 
28.05b, 29.00ax; Dec., 26.50b, 27 Bax: 
Jan., 27.00ax. Sales, 9 lots. 











WEDNESDAY, FEBRUARY 12, 1947 
HOLIDAY 


— Ses 


THURSDAY, FEBRUARY 13, 1947 
. 
June 22.50b 23.05 23.00 
BME. acsic . -21.85t 22.45 22. 
CHICAGO HIDE QUOTATIONS = BithcB on = Bes 
Closing 5 to 10 lower; sales 29 lots. 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


PACKER HIDES 
Week ended 
Feb. 13, °47 


Previous Cor. week, 
Week 1946 


FRIDAY, FEBRUARY 14, 1947 





Soy is unexcelled in hold- 
ing freshness, in reducing 
shrinkage, in improving 
appearance, in enhanc- 
ing flavor. 


Special X Soy Flour 
stabilizes and holds the 
moisture — less cooler 
shrinkage for YOU. 


Soy is no filler—it adds 
high food value as well as 
valuable blending prop- 
erties to improve flavor 
— texture and keeping 
quality. 


Soecial X SOY FLOUR 
Meatone Grits 


Write for FREE Samples 


June 22.25b 





@23 @15% 
@2in @l4% 


Hvy. nat. strs.25 
Hvy. Tex. strs. y 20 
Hvy. butt 
brnd’d strs... @ 2% 20 @2in @14% 
Hvy. Col. strs.. 19% @2014n @l4 
Ex-light Tex. .. 
aaa @i5 
Brnd’d cows... 
Hvy. nat. cows.2 
Lt. nat. cows.. 
Nat. bulls .... 
Brnd’d bulls... 
Calfskins 
Kips, nat al 37 
Kips, brnd'd. s @3in 27 
Slunks, reg.... a3. 
Slunks, hris....1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. 20 @l22 aw @15 
Brnd’d all wtsx.19 @21 7 @is @l4 
Nat. bulls ....14 @15 @ilh @li* 
rnd’d bulls...13 @14 2 @VYr @10% 
Calfskins i an @46 2014 @ 23 
Kips, nat. ....29 @30 : @239 @18 
Slunks, reg.... @2.75 a@2.50 @1.10 
Slunks, hris....00 @1.00 90 @1.00 @55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 

Hvy. strs.... 7 @w 6 @i7 14%@15 
Hvy. cows... @i9 16 @i17 144,@15 
Bulls .... aw 1; @il7 @l5 
Extremes ... ai 1% @i17 

Bulls @iz% 11%412 

Calfskins .....30 @33 28 @32 16 @18 
Kipskins ......25 @25 23 @24 @16 
Horsehides .. 5 8$.00@9.00 6.50@8.00 


@17% 
@16% 
57% @62% 


@ll 
23144 @27 
31 @33% 20 


. 8.00@9.25 
All country hides and skins quoted on flat trim- 


med basis. 

SHEEPSKINS 
I’kr. shearlgs..2.00@2.15 2.00@2.25 @2.15 
Dry pelts .. 23 @iA 240 a 24 @25 


N. Y. HIDE FUTURES 


MONDAY, FEBRUARY 10, 1947 
Open Close 
- 22.90 

22.00b 

21. 80b 


High Low 
22.45 22.00 

22.60 2 7 
ee 22.45 22.05 


5 to 15 higher; sales 53 lots 


June. . 
ee 


Closing 


TUESDAY, FEBRUARY 11, 1947 


Jume .... 22 50b 
Sept. ... 21.00b 
7a 21.50b 


Closing 15 to 20 higher: sales 59 lots 


Sept. .......-24.00D 22. 
Dee. 2.20 ccc cde 


22.80 . 2% 
21.40 r nT! 


Closing 10 to 20 lower. Sales 16 lots, 


MARGARINE MAT 


ERIALS USED 


Products used in uncolored margarine 
manufacture during November, 194, 


compared with the corr 
a year earlier. 


esponding period 


Ingredient schedule of uncolored margarine: 


No 


Butter culture .... 
Butter flavor ... 
Citrie acid ... 
Corn oil 
Cottonseed flakes 


v., 1946 Nov., 1% 
Ibs. Tbs. 


125 


220 
436 
474,130 


Cottonseed oil ............26,369,674 


Cottonseed stearine 
Derivative of glycerine 
Diacetyl . ‘ 2. 
Estearine .... 

Lecithin 

BEE soccces 
Monostearine 

Neutral lard 

Oleo oil ...... 

Oleo stearine . 

Oleo stock .... 

Peanut oil .. 


Soda (benzoate of)... 


Soya bean stearine.. 
Tallow véur 
Vitamin concentrate . 


94,597 
99 


67,149 


9,964 


Total ... poy 56,517,328 


CHICAGO PROV. 


SHIPMENTS 


Provision shipments from Chicago for 
the week ended Februray 8, 1947: 


Week 

Feb. 8 

Cured meats, 
pounds 

Fresh meats, 

pounds ........35,834,000 

Lard, pounds .... 1,754,000 


21,032,000 


Previous Year 
week ago 


25,356,000 10,443,00 


36,251,000 41,188,000 
+1302,000 5,941 
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Large refrigeration losses take place through the walls 
Mc CORMICK & COMPANY, INC. 

BULK SPICE DIVISION and ceilings of your cold rooms, unless properly and 
completely insulated. To keep your refrigeration at 


peak efficiency, with current equipment, there must 








not be any voids through which vapor, moisture, and 





heat infiltrate. Defects may cause refrigeration losses 





totaling as. high as 80% of the entire refrigeration 
load. That is why you cannot afford to overlook the 
condition of your insulation. 
By having a UNITED's engineer 
check your insulation may mean 
f k BAK considerable savings to you 
CORKBOARD under present-day operating 


conditions. 


Rugged Solid Fibre and Corrugated 
Shipping Containers give effective 


protection to all packing house prod- 
ucts in transit and in storage. C 0 Y & ¢ 0 “ B A » | E S 
Hummel & Downing Folding and Dis- 


play Cartons preserve product quality KEARNY, NEW JERSEY 


and build sales. 





Manufacturers and Erectors of Cork Insulation 


HUMMEL & DOWNING CO. 


SALES OFFICES AND WAREHOUSES 
MILWAUKEE 1, WISCONSIN 


Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio 

WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT Boston, Mass. Hartford, Conn. Se membre eg 

Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 

Chicago, lil. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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LIVESTOCK MARKETS sana 


Good an 
199-140 





and mouth disease in ten days by using 


Livestock Slaughter FEDERALLY INSPECTED injections of urotropine. The doctor 
| said the drug had letely wi 
Unusually Heavy SLAUGHTER the disease and that none of the lee 


Cattle Cattle which is located near Mexico City, has 
’ 


As NewYear Opens 1947 1946 shown signs of becoming infected again 


January . ‘ . 1,403,139 ,011,680 . . 
February "014/598 He is convinced he has a cure and has 
N unusually high level of livestock omy ve . - 903,712 notified the Mexican government, Yedium 
slaughter was maintained through- MR 22s oi a 1. 674,415 160-220 
out the first month of 1947, it was re- ee snes --, Seas ows 
vealed with the release of figures this August GA ; \ Good an 
week. Cattle and calf slaughter reached a. sa ""* 1 302'882 270-300 
new all-time highs for January, and —— . ee O70 SLAUGHTER BY STATIONS a 
od me 90 Be eo macgeet See Hogs Livestock slaughter under federal jp. — 
the month since 1925. eep and lamb oan spection, during December, 1946, by sta. gl 
slaughter, as was expected was small- — ; 5.844.391 tions: ee 
est for January since 1939, except for + ne ,698, 48: Sheep setten 
March « sd 5s ‘ 
last year. April ; . .B, 857,97: Cattle. Calves 
January cattle slaughter tctaled June .. LIT igtaaels NORTH ATLANTIC 
1,403,139 head. This represented a slight ee pry ap ny ee EO 
increase from the December total and September . 438,0 Daltisere, STEERS 
ctober ¥ ik 45 40400 23,567 3.549 112,668 7 T- § 
was almost 400,000 head larger than November by ; NORTH CENTRAL m" : the 


for the same month of last year. Com- December 3, Olaet.. Chere... 1100-13 
pared with the average of the past five Sheep Sheep «+++» 60,630 10,753 248,012 oadins 


years there was an increase of almost 1947 1946 Elburn ..... 130, 35,391 443,128 101, STEERS 
™ January 1,541,717 439,954 St. Paul. -Wis. 100- 9 
30 per cent. Slaughter is expected to Dekuenss »'396'06 group! ..... 106,735 1: 524,037 $9,289 900-11 
be at a heavy rate for the next few March 8,282 os. ate asen” 77 ee Soe =e 
J < Sioux City ... 5, 75,6 1300-15 
months for the government reports a May ; Omaha ....... 95,643 5,609 244.925 5 
record number on feed in most states — ' gt ae —_— se eee = 
and most of them are earmarked for August 115781048 Minn.* ..... 992 23,657 886,113. 168; tell 
market for the spring and early sum- — pg SOUTHEAST’. 30,976 11, 111,082 -— 
, ;. CEN STEER‘ 
mer months. November . 4 a re ‘6 ~~ 2 P ” 
December . 34 5 — aa ~v . ’ ’ 700-1 
Inspected slaughter of hogs for the “ie ween oa ' HEIFE 
opening month of the year totaled = a PACIFIC’ . sp wan + ono. | 
Uti 4 . S39 335 a, 
5,844,391 head. The only other January Selene 500.858 nae a . 277 3,941,252 1,128) ade 
Z “ : . ws p44 Stations ... ‘ sede ¢ 2 P 4 
total that has been larger in 22 years — 426,72 Total—Dec. . .1,352,062 590,768 ! 78 1,345 HEIFE 
was in 1944 when a flood of hogs was April .. “04s ee. Lae Gee hee 600. | 
. . . ~ "© = - Pc. O-! _ 1 
sold in the winter marketing season =e :- : (1941-45). .1,116,017 535,580 6,262,262 ns 
gz June ... : 2 : 
and slaughter almost reached the 8,000,- July ... . 54s Other animals slaughtered _ during December HEIFE 
August ; 1946: Horses .042; Goats, 2,672; December 15; 0- | 
000 mark. The total was up 14 per September .... 368.87 Horses, 6,842; Goats, | Percentages based on 
cent from December and was about 19 oo" 550.66 corresponding period of 1945, November 1946, aa MI uxirs 
a 4 e . ts. i] 7s ° 5 
per cent larger than the January December . 590.768 ‘Includes St. Paul, S. St. Paul, Newport, Minn, sal 
" and Madison, Milwaukee, Green Bay, Wis. "In cow 
slaughter of a year ago. cludes St. Louis Natl. Stock Yards, East St. Louis, vaded 


s = Ill., and St. Louis, Mo. “Includes Cedar Rapids, jood 

Sheep and lamb kill at 1,541,717 head HOOF MOUTH DISEASE CURE Des Moines, Fort Dodge, Mason City, Marsball. Mediu 

was slightly larger than in December ' town, Ottumwa, Storm Lake, Waterloo, lowa and Cut. é 

" f " i Albert Lea, Austin, Minn. ‘Includes Birmingham, Canne 

and for the same month of 1946. How- Dr. Marco Antonio Gaxiola, a Johns Dothan, Montgomery, Ala., Tallahassee, Fia., and <4 
ever, it was considered large when tak- Hopkins graduate and major in the Aieny, Atlante, Comte, Sn ee 
ing into account the fact that sheep and Mexican army, recently showed news- Wichita, Kans, Oklahoma City, Okla., and Fort 
. " - Se 2 ~ + Vorth. Tex. ‘Includes Denver, Colo., and Ogden, 

lamb numbers on farms are now at an papermen a herd of 150 healthy cattle salt Lake City, Utah. “Includes Los Angeles, 


extremely low level. which he claims to have cured of hoof Vallejo — ee 


2-5 


Hogs 


SLAUGH' 























brood 
Com. 


THE VITAL LINK Order Buyer of Live Stock “a 


CALY) 


BETWEEN YOU AND L. H. MeMURRAY = 


ey: ECONOMICAL BUYING INDIANAPOLIS, INDIANA 
_ KENNETT-MURRAY 
Detroit, Mich. Livestock Buying Sewice 
Dayton Ohio 
Omaha,Neb.  Cincinnati,Ohio i i 


LaFayette ld. ‘Loovileky, Waseeceme | UNAS UT AU) ae Than ena 
Sioux City, lowa Montgomery, Ala. South St. Paul, Minn. 


West Fargo, N.D. Billings, Mont 
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UVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on February 12, 1947, 
reported by Office of Production & Marketing Administration: 


based 


5068 (quotations Chicago 


at hard hogs) : 
pakROWS AND GILTS 


Nat. Stk. Yds. Omaha Kans. City St. Paul 


Good and Choice 
190-140 Ibs... 
140-160 Ibs 
100-180 Ibs 
190-200 Ibs 
990-220 Ibs. . 
299-240 Ibs. . 
40-210 Ibs 
70-300 Ibs 
300-330 Ibs. 
330-360 Ibs. . 


Medium : 
160-220 


5 only 
24.75 only 
24.75 only 

.75 only 
.75 only 
75 only 
5 only 
.75 only 
0-24.75 


ms -00-24.25 
sows: 
Good and Choice 
an be.... 
270-300 Ib ‘00-2 
21.00-22 

.50-22.00 21.00-5 
Good : 
400-450 Ibs 
40-550 Ibs 


21.00-21 
20.75-21 


-25-22.00 


.00-21.50 


.00-22 


y only 
21.00-22 


3 only 
Medium 


250-550 Ibs 19.00-21.00 9.00-21.00 20.50-2 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice 
700- 900 Ibs. 
900-1100 Ibs. . . 
1100-1300 Ibs... . 
1900-1500 Ibs... 


27.00 
-28.00 
28 50 
-29.00 


-26.50 
-27.00 
-28.00 


24.: 


STEERS, Good: 
700- 900 Ibs... 
900-1100 Ibs... . 
1100-1300 Ibs... . 
1900-1500 Ibs... . 


STEERS. Medium: 
700-1100 Ibs..... 16.5 
1100-1300 Ibs..... 17.2 


14.50-19.5 
14.50-19.: 


STEERS, Common 


700-1100 Ibs..... -16.50 12.00-14.5 
Choice: 
Ibs.... 
Ibs. . 


Good: 
_ 
Ibs..... 


HEIFERS, 
0-800 
800-1000 


24.00 
25.00 


50-25.50 


26.00 


HEIFERS, 
@0- 800 
§00-1000 


22.50 


23.00 


23.50 
23.50 


19 
20 


HEIFERS, 
m0- 900 


Medium: 


Ibs..... 16.00-20.00 -19.50 14. 


HEIFERS, 
50. 900 


Common: 


Ibs..... 13.00-16.00 -15.00 11.50-14. 


COWS (All Weights) : 


Mh asdesecces 
Medium 

Cat. & com 
Canner 


5.50-16.50 
3.00-15.50 

.50-13.00 
9.00-10.00 


13.25-15. 

12.00-13.2: 

10.25-12. 
9.25-10.25 


-12.50 
10.50 
BULLS (Yigs. Execl.), All Weights 
.75-15.50 
Sausage, good ... 15.50-16.25 
Sausage, medium. 14.00-15.5 
Sausage, cut. & 
com. 


15.00-15.5 
14.50-15. 
13.00-14.! 
12.00-14. 


10.50-12.50 11.50-13.00 


VEALERS 
Good & choice. . 


Com. & med... 
Cull 


24.00-29.00 
. 12.00-24.00 
- 10.00-12.00 


31.00 
-21.00 
11.00 


18.00-22.50 
11.00-18.00 
9.00-11.00 


21,00-26.00 
12.00-21.00 
9.00-12.00 


19.00-29.00 
11.50-19.00 
8.00-11.50 


CALVES: 
. 17.00-20.00 


11.00-18.00 
10.00-11.00 


17.50-20.00 
12.00-17.50 
9.00-12.00 


17.00-19.00 
11.00-17.00 
9.00-11.00 


19.00-22.00 
12.00-19.00 
9.00-12.00 


18.00-21.00 
10.50-18.00 
9.00-10.50 


SLAUGHTER LAMBS AND 
LAMBS: 
Good & choice... 23.25-23.: 


Medium & good.. 18.00-22.75 
C 14.50-17.. 


SHEEP: 


22.50-23.25 
19.50-22.25 
16.50-19.25 


22.50-23.00 
17.50-22.25 
14.00-17.25 


18.00 
14,25- 


8.00- 
6.75- 


8.75 
7.75 


seasonal market 
with No. 1 and 


8.25- 8.75 


Good & choice... 8.50- 9.! 7.50- -2t 
Common 6.50- 8.00 


&med.. 7.50- 8.5 6.00- 


Quotations on wooled stock based on animals of current 
dO wool growth. Those on shorn stock on animals 


Quotations on slaughter lambs and yearlings of Good and Choice and of 

and Good grades, and on ewes of Good and Choice grades, as combined, 
“present lots averaging within the top half of the Good and the top half of the 
Medium grades, respectively. 
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high 
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grade in fact! FRSuae 
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PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















Long Distance 518 
@ HOGS ON ORDERS 
@ WE SELL STOCK PIGS 
@ NO ORDER TOO SMALL OR TOO LARGE 
@ WE SERVE PACKERS EVERYWHERE 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 


Bridge 6261 








SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JACKSON 6492-1835 











For Sewice aud Deseudakility 


ae y Pa C7 1013-1 41) me oe 


CATTLE ORDER BUYERS 
SIOUX CITY, [OWA e TELEPHONE: 


N THE SIOUX CITY MARKET SIN 


c 


88-4433 























WE BUY & SELL 


ALL MEATS 
and PROVISIONS 







FOR EXPORT 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


| 11 Broadway, New York, 4, N. Y. * BO + 9-3238 
Cable ARTHARRIS Ref: Dun & Bradstreet 

















Wilmington Provision Company 
Slaughterers of 

| CATTLE - HOGS - LAMBS - CALVES 

TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
:| WILMINGTON, DELAWARE 























me CANNING MACHINERY 
FRUITS~ VEGETABLES: FISH -Erc. 










BALTIMORE,.MD. 


i ok- mm of - ee. 4 Sel en Sk = 


A.K.ROBINS & CO.INC. 


WRITE 








| Superior Packing Co. 


Price Quality Service 















a Chicago 













DRESSED BEEF 
BONELESS BEEF and VEAL 


Barrel Lots 








Carlots 




















































































































| 
| 
| 
| 
i 
| 
| 
{ 
| 
Builders of Dependable 
Machinery Since 1834 fe | 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 
) 
STEDMAN’S rounpry & MACHINE WORKS 











504 INDIANA AVE., AURORA, INDIANA, U. S. A. 




















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 


CORN BELT 


TRADING 


Reported by Office of Production 
Marketing Adminis ‘ 


tration, 


Des Moines, Ia., Feb, 13, 


for the week ended Feb. 8, 1947 
CATTLE 
Week Cor 
ended Prev. week, 
Feb. 8 week 1946 
Chicago? 27.844 






Kansas City 
Omaha* .... 
East St. Louis 
St. Joseph... 
Sioux City.. 
Wichita* .. 


20,441 
24,389 
16,972 
12,311 
11,492 
4,024 


Philadelphia 2.984 
Indianapolis 2,533 


New York & 
Jersey City 
Okla. City*. 
Cincinnati . 
Denver ; 
St. Paul.... 
Milwaukee 


6,840 





Total 170,386 
*Cattle and calves 





HOGS 
Chicago .. 32 99,627 
Kansas City. 44 52,561 
Omaha ... 47 78,644 


East St. Louis! 31 






67,646 


St. Joseph..... 8,727 
Sioux City. 36,048 
Wichita ... 2,901 
Philadelphia 9,723 
Indianapolis 19,707 
New York & 
Jersey City 33,852 34,6 
Okla. City.. 3,933 7, 
Cincinnati 13,161 11,! 
Denver ... 13,085 15,96 
St. Paul... 23,667 32,221 39,660 
Milwaukee 3,582 3,207 4,444 


Total 


324,691 489,291 


569,480 


"Includes National Stock Yards, E. 


St. Louis, 








Ill., and St. Louis, Mo. 
SHEEP 

Chicagot - 13,717 13,300 21,701 
Kausas City... 19,676 20,023 41,557 
Omaha .. 21,654 23,893 38,200 
East St. Louis. 6,659 7,425 9,686 
St. Joseph... 22,240 12,824 23.976 
Sioux City. 11,963 10,199 23,028 
Wichita .. 3,802 2,780 g 
Philadelphia 2,128 2,296 
Indianapolis 903 1,421 
New York & 

Jersey City 36,738 42,857 
Okla. City... 1,194 1,659 
Cincinnati .. 523 S24 
Denver .... 16,069 10,425 
St. Paul.. 11,004 7,423 2 
Milwaukee 967 1,500 2.621 


Total 


168,837 158,847 283,140 


*Not including directs 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 
City, February 10, 1947: 


CATTLE: 
Steers, gd. 
Cows, med. 
Cows, com. 
Cows, can. & cut 
eS aces 


CALVES: 


Vealers, gd. to ch. 


.$22.50@ 24.00 
- 13.00@14.00 
- 12.00@13.00 
8.75@11.75 
2.00@ 15.00 


$28.00 33.00 





Vealers, med. to «om 22.00@ 25.00 

Calves, gd. to ch 18.00@21.00 

Calves, cull 9.004 13.00 
HOGS 

Gd. & ch. $25.50 
LAMBS 

Gd. & ch.. $25.00 

Receipts of salable live- 


stock at Jersey City and 41st 


St., New 


York Market for 


week ended February 8, 1947: 


Cattle Calves Hogs* Sheep 


Salable .... 
Total (incl. 


383 


636 72 


directs) ..4,026 7,751 16.649 32,253 
Previous week 
Salable .. 647 O04 370 3 


Total (incl. 
directs) .3.612 


6.192 13,913 24,241 


*Including hogs at 31st street 





At the 10 concentration yanj. 
and 11 packing plants in 


and Minnesota, 
prices were 50¢ to The 
for the week. 


Iowa 


llogs, good to choive 
160-180 Ib 
180-240 Ib 22-0064 
240-330 Ib 3 7 
330-360 Ib. 23.75@ 
NGA 
Sows 
270-330 Ib. 21.25 
400-550 Ib er = 
- oh 


Receipts of hogs at Com 
Belt markets for the week 
ended Feb. 13, were as fol. 


lows: 
Feb. 7 
Feb. & . 
Feb. 10 
Feb. 

Feb. 12 
Feb. 13 


RECEIPTS AT CHIEF 


Receipts at leading mar. 
kets for the week ending Feb. 
ruary 8, were reported to be 


This Same day 
week — last wk, 





CENTERS 


as follows: 


AT 20 MARKBTS, 


WEEK 

ENDED Cattle Hogs 
Feb. 8. 269,000 372, 
Feb. 1 222,000 431,000 
1946 . 288,000 584,000 
1945 -278,000 336,600 
1944 . -241,000 807,000 
AT 11 MARKETS, 

WEEK ENDED 

Feb. 8... 

Feb. 1.. 

1946 cous 
1945 

1944 

AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs 
Feb. 8... .199,000 238,000 
Feb. 1 159,000 297 ,000 
1946. 210,000 425,000 
1945 . 203,000 241,000 
144 174,000 600,000 





lower 


hog 





CHICAGO HIDE 


MOVEMENT 


Receipts of hides at Chi- 
cago for week ended Febrv- 
ary 8, 1947, were 8,583,000 
lbs.; previous week 9,205,000 
Ibs.; for the corresponding 
week last year 7,734,000 lbs.; 
January 1 to date 42,227,000 
Ibs., compared with 37,929; 
000 same period a year ago. 

Shipments of hides from 
Chicago for the week ended 
February 8, 1947, were 3,955; 
000 Ibs.; previous week, 5- 
054,000 Ibs.; same week last 
year, 6,026,000 Ibs.; January 
1 to date 25,868,000 Jbs., com- 
pared with 25,855,000 Ibs. & 
year earlier. 
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“TONER 


pur, 
we Wil 
15 hogs: 
. 7 hogs: 


¥ 


Wilson 
Independe 
Others 
Live Stoc! 
Cattle 2 
child, 249 
Merchants 
Total 
21,076 hos 


Shippers 
Total 


Cudahy 
Armour 
Swift 
Others 
Shippers 


Total 


Swift 
Armour 
Others 


Total 


Not in 
hogs bor 


Codaby 
Guggen 
heim 


PACKERS’ 
PURCHASES 


of livestock by packers 
wal centers for the a 
. February 5, 947, as 
EL NATIONAL PRO 
\ISIONER 
CHICAGO 
474 hogs Swift, 612 
smear ‘3.764 hogs: Western, 
Logs: Agar, 3,247 hogs; Shippers, 
eee: Others, 17,192 hogs. 
‘eal: 27,844 cattle; 2,295 calves; 


22,198 hogs, 13,717 sheep 
KANSAS CITY 


Cattle Calves Hogs Sheep 

5,426 972 1,062 4,960 
2 26 815 
3,043 

901 3,026 


2,273 8,882 


094 24,324 


Cattle & 
Calves Sheep 
9,048 5 as 
- 5,745 6,107 
oy 6793 3, 2 4,244 
Wilson 4.380 “a 
Independent 
Others ate 
Live Stock ate ai . 
~alves: Eagle, 43; Great- 
et: eimen, 82; Roths- 
aid, 249; Roth, 205: Kingan, 1,375; 
Merchants, 61 
Total: 28,427 cattle and calves; 
21,076 hogs and 18,082 sheep 


E. ST. LOUIS 
Cattle Calves Hogs Sheep 
.. 3.951 1,248 6,436 3.518 
. 4.570 1,519 7,749 2,225 
1,441 1,865 229 


R95 
1,634 
1,115 
3,644 251 1,891 693 
Shippers 3,366 2,934 10,496 140 


Total ...16,972 5,952 31,981 6,659 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy ... 4,877 49 10,682 
Armour 897 23 7,357 
Swift 3,367 30 88 
Others ‘ és 7 
Shippers . ‘ 6,480 1,767 


Total ...22,958 102 32,207 18,251 


8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift 3,2 560 4,494 13,076 
Armour 4,416 357 3,525 5,157 
Others 4,631 175 708 4,007 
Total 12,311 1,092 8,727 22,240 
Not including 341 cattle and 12,639 
hogs bought direct 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,135 562 1,764 3,797 
Guggen- 
heim ... 678 


30 
153 
101 
553 5 
562 2,901 3,802 


Total ... 4,024 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 6,327 573 1,613 600 
Wilson 2,736 453 1,811 594 
Others... 527 12 509 
Total ... 9,590 1,038 3,933 1,194 
. Not including 310 cattle, 1 calf, 


on and 135 sheep bought 


CINCINNATI 
Cattle Calves Hogs Sheep 


torre 234 
hn's 4,473. 
ing “ 467 

Meyer .. 1,610 
“hlachter 199 37 60 
Schroth BS 2 2,682 


National 22: 
Mhers .... 2 717 
Total ... 756 12,608 959 
Not including 3,172 catt is 

3,112 cattle and 3,147 
‘gs bought direct. : 


3.376 465 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 966 1,028 3,141 4,210 
4 Poe 692 3,205 3,942 
Blue 
Bonnet . 261 
Gey asesee SS 
Rosenthal 296 
Total 2,349 78 475 8,152 
DENVER 
Cattle Calves 
Armour ... 1,791 79 4,150 
DEES eosse Se 5,034 
Cudahy ... ; 2,458 
Others . 497 215 1,443 


Sheep 


Total ... 6,5 38 13,085 16,069 


PAUL 

Calves Hogs Sheep 
Armour ... 4, 3,283 7,479 2,316 
Bartusch 5 eod eee os 
Cudahy § 1,615 oom Ree 
Rifkin ... g 34 
Superior ,148 oan ose 
Swift .. 4,993 14,422 5,564 
Others .. 1,860 960 1,766 1,927 


Total ...14,256 10,313 23,667 11,004 


TOTAL PACKER PURCHASES 
Cor. 
Prev. week, 
week 1946 
Cattle .. y 138,815 152,716 
Hogs .. ° 7 233,331 292,919 
Sheep 131,092 248,241 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

Feb. 7... 3,616 375 ,058 1,788 
Feb. 8... 221 12 ,187 1,148 
Feb. 10..13,742 821 : 5,161 
Feb. 11..12,550 1,123 18,756 3,913 
Feb. 12..12,300 1,000 16,000 6,000 
Feb. 13.. 6,500 800 11,000 7,000 
*Week 

so far.45,092 3,744 59,008 22,074 
Wk. ago.43,269 2,231 40.632 17,560 
1946 ....41,682 2,657 69,399 58,581 
1945 ....55,669 3,889 59,014 32,927 

*Including 1,160 cattle, 267 calves, 
25,045 hogs and 3,501 sheep ditect to 
packers, 

SHIPMENTS 
Cattle Calves Hogs Sheep 

Feb. 7... 1,899 1,668 1,110 
Feb. 8... 139 eee 
Feb. . 4,835 
Feb. -- 8,029 
Feb. 12.. 5,000 
Feb. 13.. 2,000 
Week 

so far.14,864 123 
Wk. ago.15,219 148 4,111 
1946 ....21,679 1,051 10,008 
1945 ....22,428 680 9,807 8,171 


FEBRUARY RECEIPTS 
1947 1946 
Cattle ee 
Calves 3,651 
Hogs . ; ‘ D3 
Sheep . 126,064 


FEBRUARY SHIPMENTS 
1947 1946 
Cattle sesowe Ge 
Hogs . i 11,128 
Sheep ... 14,682 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chi- 

cago packers and shippers week ended 
Thursday, Feb. 13, 1947 

Week ended Prev 

Feb. 13 week 

Packers’ purch.....31,946 27,085 

Shippers’ purch..... 6,150 6,177 


pe eee .. 38,096 33.262 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
Feb. 6: 

Cattle Calves Hogs Sheep 

Los Angeles...5,518 579 1,727 177 

San Francisco.. 400 50 1,850 1,000 

Portland 2 200 1,025 710 
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INCREASE OPERATING 
EFFICIENCY 


“-KORFUND 


IBRO-ISOLATORS 


®@ Uncontrolled vibration is a disturb- 
ance. And vibration transmitted by 
heavy hogs and crushers slows produc- 
tion, causes excessive machine wear, 
and may damage building structure. 

Elimination of these troubles with 
Korfund Vibration Control Units re- 
sults in full production efficiency... 
less maintenance. 

Write for complete information on 
Korfund Engineered Vibration Control 
.-. over forty-five years of experience 
applied to your vibration problem. If 
it's a question of vibration, Korfund 
has the answer. 


Globe-Diamond Hog with 25 
HP motor, mounted on six 
Korfund Vibro-lsolators for 
complete vibration isolation. 


VIBRATION 
CONTROL 





PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATOR® + DESIGNERS - MULTICOLOR PRINTERS 


| STEERS, carcass 





WILLIAM J. KAUFMAN 
or quaury BEEF e LAMB e VEAL 


OF QUALITY 
Straight or mixed carlots; ship L. C. L. to wholesalers and retai 
erated truck, any amount, reasonable rates. 
KO’ lamb, veal, or on request. Custom slaughtering on re- 
quest. Overnight delivery to New York, Boston, Philadelphia. 
INSPECTION 





U. S$. GOVERNMENT 
PLANT & OFFICE: Rochester, N.Y. Address all mail to P. O. Box 305 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 

















Make up to 15% MORE PROFIT on HOG CASINGS! 
Sell Them at Higher Export Prices—to 
THE FOWLER CASING CO. LTD. 


8 Middle Street, West Smithfield 
LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 














* FOR PACKING PLANT 
EQUIPMENT... 


* CANNED FOODS BEFORE AND 
AFTER COOKING 
Howard Machi . 
jag house cleoning probiems 
© Satisfy Federal inspection. 
\ @ Write for detailed information. 


oN 
A oe 
\, } HOWARD ENGINEERING & MFG. CO. 
a) 


2245'2 BUCK ST CINCINNATI 14, OHIO 





MECHANICAL 
CLEANING 
& DRYING 








| SAVE STEAM, POWER, LABOR 








MsM HOG 
REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 











Fats, bones, carcasses and viscera are reduced to small, uniform pleces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor .. . increases the capacity of the melters. If you are interested 


in lowering the cost of» 
MITTS & MERRILL 


your finished product, 
Builders of Machinery Since 1854 


investigate the now 
M & M HOG. There's 
1001-51 S. WATER ST., SAGINAW, MICH. 





a size and type to moot 
vour need. Write todayi 
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MEAT SUPPLIES AT EASTERN MARKETs 


(Reported by the U. S. Department of Agriculture, Production ang 
Administration.) Marketing 


WESTERN DRESSED MEATS 


New York 
Week ending Feb. 8, 1947 
Week previous ......... 
Same week year ago 
Week ending Feb. 8, 
Week previous . , 
Same week year ago 
Week ending Feb. 8, 
Week previous . 
Same week year ago 
Week ending Feb. 8, 
Week previous 
Same week year ago 
Week ending Feb. 8, 
Week previous 
Same week year ago 
Week ending Feb. 8 
Week previous 
Same week year ago 
Week ending Feb. 8, 
Week previous 
Same week year ago.. 
Week ending Feb. 8, 
Week previous 
Same week year ago. 


COWS, carcass 
BULLS, carcass 
VEAL, carcass 
LAMB, carcass 
MUTTON, carcass 


PORK cuts, lbs 


515,725 


BEEF cuts, lbs 


LOCAL SLAUGHTERS 


Week ending Feb. 8, 1947.. 
Week previous . sens 

Same week year ago... : 

Week ending Feb. 8, 1947 

Week previous .. 

Same week year ago —- 

Week ending Feb. 8, 1947.. 

Week previous ...... a 34,662 

Same week year ago..... 7,114 

Week ending Feb. 8, 1947. 5,479 
Week previous ...-... ‘ 2,855 

Same week year ago......... ,408 4,7 


CATTLE, head 
CALVES, head 
HOGS, head 
SHEEP, head 


Country dressed product at New York totaled 5,614 veal, 3 hogs and 18 
lambs. Previous week 5,261 veal, 8 hogs and 57 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Mixed trends were noted in slaughter of livestock at 32 
centers during the week ended February 8. The cattle volume 
showed a gain over both a week ago and a year ago. Calf 
slaughter dropped from a week earlier but was larger than 
for the same time of last year. Both lamb and hog kill 
showed smaller totals than for a week earlier and a year ago, 
NORTH ATLANTIC 
Cattle 
6,840 


5,226 


Calves Hogs Sheep 
i 33,852 36,7 


New York, Newark, Jersey City. 
‘ 21,800 


Baltimore, Philadelphia 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis. . 

Chicago, Elburn a 

St. Paul-Wis. Group’ 

St. Louis Area’. 

Sioux City 

Omaha 

Kansas City .. ; 

lowa & So. Minn.* 
SOUTHEAST* sae 
SOUTH CENTRAL WEST 
ROCKY MOUNTAIN® 
PACIFIC? 

ME vicv08 Ceeepe 

Total last week. 837,744 

Total last year.... 183,771 996,815 

1Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, Th. 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Masos 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla.. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
5Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utab. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


49,110 


-214,837 739,167 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fila.: 


Cattle Calves 
1,173 390 
1,550 689 
2,160 839 


Week ended Feb. 7.... 
EME WEEK ccccccces 
Last year .... 
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5 New Trade Literature 


sting Bye Protection Equipment (NL 
350).—A complete line of protective | 
Jes is described in an 8-page bul- 
ietin which includes data and photo- 
Ls graphs of chemical goggles with 
rotective lenses, open-frame full-view 
1990 ° tacles with side screens and leather | 


“tt shields, dust goggles, gas goggles and | 
121 gecial goggles for workers who must | 
y gso wear corrective glasses.—Mine | 
= Safety Appliances Co. | 
1,061 Power Transmission and Conveyor | 
$65 
13.066 (NL 351).—Off-the-shelf service is 
1.2% BH ‘stured in the bulletin of a distributor | 


of nationally-known lines of speed re- | 
1,33 ducers, gears, belts, chain drives, bear- 
2,688 ings, flexible couplings, pulleys, electri- | 
. cal motors, power and gravity conveyors. 
36,351 Complete descriptions, data and prices | 
“ are included on each item.—Patron | 
Transmission Co. 


Industrial Headguards (NL 363).—A 
complete line of skullguards for pro- | 
tection against all industrial hazards is 
featured in a brochure which tells how | 
the guards are high-pressure molded | 
from a tough, hard laminated bakelite 
material which has high dielectic | 
strength and fracture resistance.—Mine | 
Safety Appliances Co. 


Packaged Power Units (NL 356). 
Text and photographs of a brochure on 
small, compact motors point up the de- | 
sired features in motors of this type 
which engineers aimed at achieving in 
an electrofluid drive motor. Charts and 
pictures show how the final product 
assures trouble free operation, provides 
easy installation, prevents work stop- | 
page and losses and occupies minimum | 
space.—Link-Belt Co. 


Cooler-Proof Glue. (NL 357).—A sin- | 
gle sheet technical bulletin describes 
the advantages claimed by the manu- 
facturer in the use of a newly devel- | 
oped glue for labeling bottles and con- 
tainers subject to wet storage. Price 


nd 12 
o that 


- schedules, available packings and com- | FINE 
23,791 plete instructions for the use of the | a SAUSAGES 
1% @ substance, which is said to be resistant ’ 
11,983 to low temperatures, are contained in , . 
eo the bulletin—Paisley Products, Inc. J ; deserue 
31,841 : ; ; ; j 

oa Refrigeration Supplies (NL 358).—A 2 FINE 
32,890 number of additional pages prepared : 
11.5% @ for insertion in a previously published , CASINGS 
bey catalog of refrigeration accessories and 


siz ‘Supplies have been released by the 
472,940 manufacturer. The inserts list prices 
and data on additional parts and equip- 


Mass ment put out by the company, such as Vents complete protection f ¢ 

rt Lea, , . . | 

nasser, (| V-belt drives, condenser units tempera- 

van | «(Ure and pressure control equipment, 


o 
nciodes valves and cylinders.—York Corp. CAMSAGE a 


5 
‘Use this coupon in writing for New Trade WI L Ss ©] N 
literature. Address The National Provisioner, ’ 
siving key numbers only. (2-15-47.) 
» and PRODUCERS, IMPORTERS NA t URA L 
slants Xo. . EXPORTERS 


Plants, Branches and Agents in Principal 


a: | Cities Throughout the World CASINGS 











GENERAL OFFICE: 4100 S. ASHLAND AVE. - CHICAGO 39, ILLINOIS 
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NEW EQUIPMENT sip 








COLLAPSIBLE SKID BOXES 


The Market Forge Co., Boston, Mass., 
makers of materials handling equip- 
ment, recently announced development 
of a new type collapsible metal box for 








use with skid platforms. The platforms 
are provided with sockets to receive 1- 
-in. standard pipe corner posts. Panels 
for the all-steel boxes are 12 in. high 
and are provided with steel loops which 
engage the pipe stakes. The sectional 
panels are then slipped over the stakes 
and may be built up to any desired 
height. Some features of the new boxes 
claimed by the manufacturer are easy 
stacking when not in use and versatility 
in arrangements of boxes on the plat- 
forms. Construction of the boxes is bolt, 
nut and rivet free, lowering mainte- 
nance cost, according to the manufac- 
turer. 


LINK RUBBER MATTING 


A “multi-length” rubber link type 
matting of entirely new design and 
made to serve in a large number of ap- 
plications has been developed by the 
B. F. Goodrich Co., Akron, O. The mat- 
ting is available in a 30-in. width with- 
out nosing and is sold in rolls contain- 
ing 30 lineal ft. It can be easily cut 
into desired lengths for use, the manu- 
facturer states. 

The rubber links are said to be re- 
sistant to oil, acids and alkalies and are 
easy to keep clean; the surface corruga- 
tions prevent skidding. Wire parts 
which connect the rubber links are cor- 
rosion resistant and can be easily in- 
stalled if repairs should become neces- 
sary. The matting is available in black 
rubber only. 
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SHOP MULE TRACTOR 


W. F. Hebard & Co., Chicago, has an- 
nounced availability of a new shop mule 
tractor with a 2,000-lb. line pull verti- 
cal capstan winch and special trailer 
hitch which was originally designed for 
use in stockyards and meat packing and 
rendering plants. Used to pull dead 
cattle onto a special cripple cart for dis- 
posal, the tractor-capstan combination 
is said to have proved itself effective in 
such service. 

The unit weighs approximately 3,000 
lbs., is 42 in. wide and 80 in. long, less 
coupler or trailer hitch. Including cap- 
stan and trailer hitch the overall length 
is 101 in. Power is supplied by an In- 
ternational four-cylinder engine, 30.5 
brake h.p. at 1650 rpm and with a power 
takeoff for vertical capstan. Maximum 
drawing effort of tractor is 2,400 lbs. 
Units are claimed by the maker to be 
adaptable for general construction work 
and other industrial uses. 


STEAM HUMIDIFIER 


Techtman Industries, Milwaukee, 
Wis., distributor, recently announced 
development of a new steam humidifier 
by the Skilbeck Mfg. Co. The units can 
be regulated by means of an adjustable 
screw at the top and will diffuse up to 
20 gals. of water in 24 hours with 5-lb. 
pressure; a larger model diffuses up to 
100 gals. The equipment is said to pre- 
vent air from entering the system when 
steam pressure drops below the atmos- 
pheric point and to shut itself off when 
condensate cannot return fast enough to 
prevent overflowing. Surplus conden- 
sate is returned to the supply line 
against high pressure. The device con- 
trols humidity at a desired percentage 
during heating and operates on 1 to 10 
lbs. pressure. 





~ 


TEMPERATURE CONTROLLER 


A new low cost temperature controller 


designed for use on ovens, stills, baths 
and coolants where indicating and fe. 


eat 
"9 





cording are not required is now avail- 
able from Leeds & Northrup Co., Phila- 
delphia, Pa. The instrument consists of 
a wheatstone bridge with a vacuum tube 
amplifier, of standard type. 

Units are completely AC current 
operated and need no dry batteries or 
cells. Lack of indicating or recording 
mechanisms is claimed by the manufac- 
turer virtually to eliminate maintenance 
problems. 


ELECTRIC STEAKMAKER 


Addition of the model 400 Steak- 
maker to its line of electric meat tender- 
izing equipment has been announced by 
the Federal Engineering Co., Inc., Min- 
neapolis, Minn. The new unit features 
a self-contained lift-out blade and comb 
unit which may be easily removed for 
cleaning. The heavy duty one-piece cast 
body contains a sealed all gear drive 
and a raised feed chute. The units are 
powered by a 14-h.p. electric motor. 





LIGHT WEIGHT 


SCRIBE SAW 
The lightweight, dur- 
able, aluminum alloy 


scribe saw shown here 
is a recent development 
brought out by the 
Koch Butcher’s Supply 


Co., of Kansas City, 
Mo. The _ corrugated 
handle and _ notched 


finger grips assure easy 
handling. The _ unit, 
which employs a stand- 
ard beef scribe saw 
blade, is said by the 
manufacturer to be easy 
to break down for clean- 
ing purposes. 
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West Carrollton 


GEN UINE VEGETABLE 


Pat hment 


From packer to platter... 


Hundreds of packers of moist foods—such as butter, wraps the product, with all of the natural flavor still 
shortening, ice cream, cheese, poultry, meat and vege- there, the parchment “comes clean” easily, with the 
tables—have learned they can rely, year after year, on utmost convenience. If you take pride in your product, 
the uniform protection afforded by West Carrollton investigate the superior qualities of this fine, depend- 
Genuine Vegetable Parchment. For one thing, this able parchment. Ask about the complete printing 
parchment has wet-strength second to none in the facilities in our own plant, which can supply wrappers 
field of packaging materials. And it keeps its strength printed in special inks, in a full range of colors in 
even when boiled or frozen. When the customer un- practically any combination. Write for full details. 


WEst CARROLLTON PARCHMENT CO., wast cartouron, ono 
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SHIPPERS 
OF 
MIXED CARS 
OF 
PORK, BEEF 
AND 


THE HAM WITH A 
REPUTATION FOR 
SATISFACTION 
AND PROFIT! 


KREY) Vonderated Hams 


Eastern Representatives 


H. D. AMISS ROY WALDECY 
600 F St. N. W. 443 Brood 
Washington, D. C. Newark, N. J, 


A. |. HOLBROOK 
74 Warren 
Buffalo, N. Y. 








PROVISIONS 











KREY PACKING COMPANY 


ESTABLISHED 1882 


M. J. TIERNAY 
259 W. 14th St. 
Room 1612 
New York, N.Y. 








ST. LOUIS 7, MISSOURI 














RATH MEATS 


Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork > Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohio 


—FELIN’S— 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 1ith St., S. W. 




















EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 











The National Provisioner—February 15, 1947 





The } 








PERMANENT FLOOR REPAIRS 
OVERNIGHT 


with CLEVE-0-CEMENT 


Cracks, ruts and holes in cement floors may be repaired permanently 
with Cleve-O-Cement. Easily applied by any handyman to wet or 
dry floors, Cleve-O-Cement adheres perfectly to surrounding concrete 
and dries overnight to a hard, smooth, non-slip surface that will not 
crack nor crumble. NOT an asphalt compound, non-porous, Cleve-O- 
Cement resists water, live steam, heat, cold and most acids. Used by 
thousands of packing plants, milk plants, laundries from coast to coast. 
Write for details about “FREE TEST” offer. 





“That reminds me —I must get Hormel’s 
ae line of sausage and smoked meats.” MIDLAND PAINT & VARNISH C0. 


GEO. A. HORMEL & CO., AUSTIN, MINN. 9119 Reno Avenue Cleveland 5, Ohio 























THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF ‘ STAINLESS 


STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 
MEATS OF UNMATCHED QUALITY 


inquiries Invited 
MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


rSmorOn, ae usaanzntt||HAM BOILER CORPORATION 


NEW YORK, N. Y. ROANOKE Office ond Factory, Port Chester, N. Y. © Chicogo Office, 332 S. Michigan Ave., 4 
408 W. 14TH ST. 317 E. CAMPBELL ve 











1 GRIND YOUR BY-PRODUCTS 
The Profitable 

EAST ST. LOUIS, ILLINOIS wy Rus Gruendler Way 

BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


HUNTER PACKING COMPANY 


recommended for 
R ‘ Carcasses and 
William G. Joye +e \ Greasy Waste and Refuse 
le yce 4 
Boston, Mass. me Mfgrs. of Crackling Grinders —and Bone Crushers 


FC Rosen Co sete SPUENDLER 
_ ~ CRUSHER ax¢ PULVERIZER C0. 


2915-17 North Market St., ST. LOUIS (6), 























The National Provisioner—February 15, 1947 








WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 


Bastient and Co. list below some of their current 

achinery and equipment offerings, for sale, 
qvaliahte for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 


Sausage Equipment 
2—SAUSAGE STUFFERS, Globe #275, 
00 cap., complete with cocks, ea. 
1—GRINDER, 356 Enterprise, motor drive, 

with motor, reconditioned 
1—GRINDER, Boss #256, with motor.... 
1—GRINDER, Cleveland Kleen-Kut, 5 HP, 
new head, ring & worm, rebuilt & guar. 
a C.T.R. Natl, 1% HP, sin- 
gle ph #2814, model 150 
“MIXERS, Buffalo, 1000# cap., 
1—-MIXER, 700 capacity 
1—DOUGH MIXER, Champion, 30x30x33, 
double arm, excellent condition 
1—SILENT CUTTER, Boss 25%, 
motor 
1-SILENT CUTTER, 
motor 
1—MEAT CUTTER, Hercules, 
ley, 15 HP, 900 RPM motor 
Rendering and Lard Equipment 
1—COOKER, dry rendering, 
sure, French Oil, 5x10, 
excellent condition 
%.-COOKERS, NEW, 4x10, all steel, 
ternal pressure, 140% hydrostatic 
sure, 20 HP motor, ASME 
flanged steel, delivery 7 weeks, each... 
41—COOKBPRS, NEW, 4x7, dely. 2 wks., 10 
HP motor & drive, suitable internal 
pressure, standard drive, each 3250.00 
1—HYDRAULIC PRESS, 1130 ton French, 
with pump, little used, excel. cond.... 
1—RENDERING TANK, bottom jacketed, 
5’ dia., 42” deep, excel. cond 


Curing—Smokehouse Equipment 
HAM MOLDS, NEW, 


"$1000.00 


585.00 
575.00 


550.00 


225.00 
700.00 
500.00 


485.00 


550.00 
Boss 2544, 
550.00 
groove pul- 


internal pres- 
20 HP motor, 
3300.00 


pres- 
stamped, 
4250.00 


6750.00 


east aluminum, im- 

mediate delivery, all at 20% discount 

from prices listed, coil spring. (180) 
al to 10x cap., = 80 ea. 

; ~ _to_ rand cap.. 


4 
“4 2x6” x6” 


16 cap., . 

LOAF MOLDS. NEW, ‘cast aluminum, im- 
mediate delivery, all at 20% discount 
from prices listed; flat spring. 

913, 6"x3%"x4", 44H cap., 
(400) 10*%4e"x4ie"x4d”, SE 
a.; (50) 114"x4"x4” 

1—MEAT SLICER, Globe ly 

used only experimentally 
Miscellaneous 

SAWS, Kleen-Kut, model 1015-8, new 

cond., used less than one month, ea.... 

HOG DEHAIRERS, NEW, with 7% HP, 
1200 RPM splash-proof motor, capacity 
60 hogs per hr., with hand —o 
yee 4 a 10 days. 9 4 pt. Star. 


380.00 


1000.00 
1045.00 


Hina quart., 
Fore quart., 
Fore quart.. all black, galv. hook, ‘ai 
1—BOILER, NEW, 60 HP Dutton, 1252 
WP, Econotherm, package type, horiz., 
fully automatic, complete with oil 
burner, built-in pre-heater, condensate 
return system, safety controls.......... 6000.00 
1—BOILER, NEW, Dutton, oil fired type, 
without burner, horiz 
1-—-PUMP, stainless steel, 
7% HP motor 
STORAGE TANKS, NEW, 81%” dia., 
length, double riveted construction, %” 
bottom, 4” plate top, ea 
2.-FREON COMPRESSORS, 5 ton Carrier, 
complete with 2 speed motors, operates 
at 2% or 5 ton, each 
1—FLAK-ICER, NEW, York, extra spare 
parts, 1 ton cap., automatic, self-con- 
tained, 2 cyl. with motor 1650.00 
1—AMMONIA COMPRESSOR, York, Y-15, 
714x744, flat fly wheel, V pulley on 
motor, 25 HP, excellent condition 
5—RETORTS, rectangular, 32”x28”"x16’. 
2532 or more pressure, reinforced, 
trucks each retort, each 


all black, galv. 
all galv., 


hook, ea.. 


2395.00 
model 
535.00 


945.00 


500.00 


1375.00 


Tetughene, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
~—- of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


BROKERS - SALES AGENTS 
ADELPHI BLDG. e. 7070 N. CLARK ST. 
CHICAGO 26 e SHELDRAKE 3313 


SPECIASIST® 


New 





—CLASSIFIED ADVERTISING— 


pares 4 Np set solid. Minimum 20 words $3.00, additional 
words 15c¢ each. “Position wanted,” special rate: 





20 words $2. 00, additional words 10c each. Count address 


or box number as 8words. Headlines 7 5c extra, Ij 
ts 75c per line. Displayed: $7.50 per inch, inch. 10% 
discount for 3 identical insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE 


——_ 


POSITION WANTED 





For Sale 

MEAT PACKING PLANTS in two of the best dis- 
tribution areas in the middle west. The Missouri 
Company at Joplin, Missouri, under local 

tion, and the Hutchinson Packing Company, 
under state inspection with federal certification, 
at Hutchinson, Kansas. These plants are going 
concerns and fully equipped for cattle and hog 
slaughtering. Wonderful opportunity for meat 
packer, canners, or anyone desiring to get into the 
packing business. Shown by appointment. Brokers 
recognized with interested clients. Write or call 

RANDOLPH PROPERTIES 


911 Midland Building Kansas City, Missouri 





FOR SALE: Good going sausage business. All 
equipment in good shape. Good new cement block 
building, in good location midway between Seattle 
and Portland. Large territory to draw from. Two 
trucks included in the business. Unable to care 
for business due to ill health. Priced to sell, some 
terms. FS-414, THE NATIONAL PROVISIONER, 
407 S. Dearborn 8t., Chicago 5, Il. 


FOR SALE: Good profitable sausage factory, 
garage for six trucks, seven trucks and ten lots 
included in the sale, now working a radius of one 
hundred miles. FS-421, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 
To All Pork Packers: 


Independent processor wants a 52 
week contract with reliable Pork Pack- 
er who can supply pork cuts, cut and 
trimmed to our specifications. The price 
of these products will be determined by 
National Provisioner quotations, day 
prior to shipment. The following are 
the amounts we can use: 

6 cars, green skinned hams, 10/18 size 
approximately 180,000 pounds 
2 cars, green square cut seedless bellies, 
8/14 size approximately 60,000 pounds 
3 cars, green Picnics, 4/8 size, approx- 
imately 90,000 pounds 
1 car, Boneless Loins, approximately 
30,000 pounds 
1 car, green CT. Boneless Butts, 14/4 
size 

If you cannot supply all of these 
amounts we will accept a contract on 
any part. We also use a variety of 
Beef products. If you are interested, 
please write or wire National Provi- 
sioner, Box 427, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 

ESTABLISHED meat concern catering to hotels, 
restaurants and institutions, would like to handle 
exclusively in this territory a quality brand of 


meats and meat products. For further information 
a Asin Market, 164 State Street, Rochester 4, 
» i # 

















WORKING PARTNER WANTED: Or will sell, 
small wholesale provision house manufacturing 
strictly Italian products. Located in metropolitan 
New York area. Good business opportunity. FS-413, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y 





GOVERNMENT INSPECTION plant in Chicago, 
Illinois, wants a commission killer who has room 
for 2000 hogs and 500 cattle. W-425, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





MISCELLANEOUS 


Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 





The 


OFFICE MANAGER, accountant thorow 

enced in packing house operations, 
accounting, departmentals, traffic, credits, 

W-423, THE NATIONAL PROV ISIONER, 
Dearborn St., Chicago 5, Ill. 
SUPERINTENDENT: a 
with practical knowledge of all cosa an 
experience in sales, good record in 

now. W-426, THE 

407 S. Dearborn S8t., 





Age 35. Available 
PROVISIONER, 
Ill. 
SUPERINTENDENT: Young experienced 
house superintendent available now. Excellent 
erences. Would consider sales or other Position 
allied line. W-428, THE NATIONAL 
SIONER, 407 8S. Dearborn St., 





Chicago. 5, Til, 


HELP WANTED 





— 





SALESMEN WANTED 
FOR THE FOLLOWING AREAS 
Chicago and Vicinity 

South West 
Pacific Coast 
TO SELL COTTON CLOTH 
PRODUCTS TO 


PACKINGHOUSES, 
PORK PROCESSORS, ete. 
W-409, The National Provisioner 
407 S. Dearborn St., Chicago 5, Ill. 





New York Manufacturer 
Wants Spice Salesmen 


One for Ohio, Michigan, indians Virgin’ j 
for Pennsylvania, New York, Wes nia, Mary 
land, Washington, D.C., code Tonite 
producing sales to offset $200.00 weekly yf 
account. Gas and oil supplied at our expense. 
Must have car and ee —- giv’ full 
details, age, experience, etc. Reply to Box W404, 
THE NAT IONAL eas ISIONER. 407 S. Dearbors 
St.. Chicago 5, Ill. 

MEAT SALESMAN WANTED: Must be 
acquainted with jobbers and packers in New: York 
city and vicinity, to sell only two items, thuringer 
sausage and cooked salami of the highest quality. 
Salary, commission and expenses. Write, 

past experience and details to Box W-424, 
NATIONAL ‘<< “ee 740 Lexington Ave., 
New York 22, N. Y. 

PRACTICAL eLant superintendent wanted. Br 
perienced in slaughtering, cutting, og —- 
manufacturing, edible and inedible 

State age, past experience and family states. a 
ee. for the man who can geet Ww 
THE NATIONAL PROVISIONER, 

t., Chicago 5, Ill. 


WANTED 
FIRST CLASS SAUSAGE MAKER 


to take complete charge of sausage kitchen is 
small southwestern plant. Salary open. 
available on request. Write Box 728, Deming, 
New Mexico. 

WANTED: Experienced packing house men for the 
following positions: sausage chopper, easing reom, 
smoke house operator. Give complete history, it 
cluding past experience and salary expected. Sam 
Harris Packing Company, Crawfordsville, Indiana. 


EQUIPMENT FOR SALE 


Meat Packers—Attention 
FOR SALB: SP pee ge fatback skinner; 
stainless steel 1400 gal. jacketed, agitated, kettles; 
8-stainless steel jacketed 40-gal. kettles; ne 
2-60 gal., 1-80 gal. aluminum Jacketed 
70-aluminum and stainless steel 30 
kettles; 2-Allbright-Nell 4x9 lard ro 
_ Ib. meat mixer; 1- eases Hee cutter 
mixer. 




















-Brecht 


Consolidated Products Co. . 
New York City, N.Y 


PLANTS WANTED 


WANTED TO BUY: Small modern feo 
equipped for hogs and cattle. Eligible gy ter 
— preferred. Middle west, south 











west THE NATIONAL fouth NEE. 
407 8. Dearborn St., Chicago 5, Ill. 
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yOWE REFRIGERATION KNOWN THE WORLD OVER 


HOWE QUALITY 
| IS A SCIENTIFIC FACT! 


Sensitive refrigeration control and ruggedness of 
construction, based on scientific research, are outstanding 
characteristics of Howe precision equipment. Backed 

by 35 years of building custom-designed units that fulfill 
exacting meat product processing and storage requirements, 
Howe quality engineering is your assurance of low 

cost, efficient, trouble-free operation. Your inquiry is 
invited on new or replacement installations. 


Ammonia compressors 2 to 150 ton; self-contained automatic 
ammonia units; methyl and freon condensing units; shell 

and tube condensers; brine and water coolers; unit coolers; fin 
coils; locker freezing units; air conditioning (cooling) equipment. 


Hi © Wi EE ICE MACHINE CO. 


DISTRIBUTORS IN ALL PRINCIPAL CITIES 


Three 6% x 6% Type D-17 Ammonia Compressors operating et 
in Cold Storage Plant for Cuban Government 2823 Montrose Avenue ® Chicago 18, illinois 


BUILDERS OF REFRIGERATION EQUIPMENT SINCE 1912 
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Survey the locker needs of your local com- 


eA soluble seasoning which 
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munity. Then, before starting to lay any ~ 
actual plans for building or converting exist- “2 produces a uniform and 
ing buildings into a “Modern Food Bank” — | 
investigate PALCO WOOL Insulation. Keep 


operating costs low with High Thermal E ffi- n ; 
ciency, , Oto Vi @ Put up in exact amounts 


lasting flavor. 
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WRITE TODAY FOR YOUR for each block of meat 
INSULATION MANUAL 


THE PACIFIC LUMBER COMPANY ‘Gacmm AFRAL CORPORATION 


DEPT. D, 100 Bush St., San Francisco 4 os ¢ 
SAN FRANCISCO e CHICAGO a 129. ¢ + 
NEW YORK @ LOS ANGELES 1933 So. Halsted St 








auiel los diene 





Chicago 8, Ill 
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While every precaution is taken to insure accuracy, we cannot guar 
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